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Expert and ready Way forthe Dreſſing 
| of all Sorts of Fleſh, Fowl, Fiſh: Either 
Bak'd, Boil'd, Roaſted, Stew'd, Fry'd 
HBroil' d, Haſh'd, Fricaſie'd, Carbonaded 
| Forc d, Collar d, Sous'd Dry'd, Fc. After 
the Beſt and Neweſt Way. With their 
ſeveral Sauſes and Salads. _ 
And making all forts of PICK LES. 
o 
Making Variety of Pies, Paſties, Tarts, 
| Cheele- Cakes, Cuſtard-, Creams, cc. 
W T H 
The AR T of Preſer»i ing and Candving of 
| Fruits and Flowers; and the making of 
Conſerves, Syrups, Jellies:; and Cordial 
Waters, Alfo making ſeveral Sorts of Engliſh | 
Wines, Syder, Mead, Mecheglin. | 
AF OGEFHER, 
With ſeveral Coſmetick o. pending 
Waters: And alſo ſevera} ſorts of Eſſences and 
Swect Waters, by Perſons of the high ſt I ig 


By - Hall; Free: "Cook. of London,” 
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5 PREFACE might indeed ſeem ume 
ceſſary to recommend this ſmall, hut uſe. 
full Treatiſe, to the World, ſince the Title were. \ nl 
| fufficient to do that of it's ſelf. But in regard nl 
tit has a ſingular Advantage over moſ# Books of 
this kind, we think fit to jay ſomethin; in it's 
behalf. Firſt, it it not ſtuff d with ſuperfluous 
Trifles, as moſt of it's Nature are; or with 
old and antiquated Receipts ; bat with Things 
wholly new and uſeful, which. are daily the _ 
Practice of every Nobleman's and Gentleman's 
Kitchin, as well as Taverns, Eating- Houſes, 
and other Places; and is even inſt ructiue to 
-.'| Serwants, in dreſſing the leaſt Toint of Meat : 
I And not only the Receipts are New and Uſefull,". ' 
| but the Expreſſing of them is ſo eaſie and in- 
¶eructi ve, that thoſe who have read it, may 
go as readily about the Thing, as the they had 
actually ſeen it done before their. Eyes, which 
has ſo much been wanting in ſome other Books 
of this kind, that for want of Time, Quantity, 
&c. being duely and plainly expreſ9d,. have 
/rou'd of little Ser vice to the Reader. 15 
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5 * This will not only be ſerviceale to ſuch who "TH 


are Learning; but likewiſe to Theſe who are 


 alreaty experienc'd in the ART of Cookery ; 
for ſince. Variety is the beſt Grace of a Feaſt, 
or the beſt way to pleaſe the moſt delicate Palates, 


they cannot be ſo very perfect in any Thing, but 
that they will bere find a different and pretty kind 


of Variety, to adorn ſeveral Diſhes. 


Likewiſe Preſerving, Conſerving, Candying, 
making Syrups, Fellies, and all ſorts of En- 


gliſh-Wines, Beautifying: Waters, Pomatums, 


Eſſences, and other rich Secrets, are wholly 


Modern, and now in the greateſt Uſe among 


People of the big beſt Quality. Nor this alone, 


* but this Book, before it was recommended 10 
them, has had the Approbation of ſome of the + 


Niceſt, and moſt Curious Cooks that are extant. 
All which together, we may veulure to 


ſay, has made it both the moft intelligible and 
uſefull Book of its kind that as ever Printed: 
Au the Benefits and Experience the Buyers will © 
rap by it, will undoubtedly equal any Thing 
that can be ſaid of it. To whoſe Peruſal it is 
bumbiy recommended by their 


Servant, &c. 
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5 make a Shoulder of Mutton like Veniſon, 
u theBlood of your Sheep, and 

„ 4” ſtrain it; take grated Bread, almoſt 

ö the Quantity of a penny Loaf, Pe p- 

8 per, Thyme chopt ſmall; mingle theſe In- A 

0 redients with a little of the Blood, an4 
7 | ftuff che Mutton; then wrap up your _- 


I Shoulder in the Cawl of your Mutton, and 


as | lay it in the Blood twenty four Hours: 
# | | prick the Shoulder with your Knife, tc 
5 4 letthe Blood into the Fleſh; and ſo ſerve h 
m1 6 with Veniſon Sauſe. 
: To Stew Beef the French 7 

Take good fat Beef, ſlice it very chin into 

ſmall Pieces, and beat it well with the bac 

K of a Choping knife, and cover it Witt 


Wine and Water, and ſeaſon ir wich Spice 


—_ - 


"#8 


the inward and the outward Skins; and 
if it be a large piece of Beef, then take 
ſix Ounces of Salt-Peter, and beat it fine, 
and a Quart of Peter's Salt, and a Quart of 
Bay Salt, and beat it very fine, and rub on 


"The ier 8 © Ron Tookiry 
and Salt and put to it a handful of 2 


Herbs, and a Onion with Anchovies; let | 


it boil two Hours; a little hefote you take 


it up, put in a few Marigold- flowers, and 
ſerve it up on Sippets. e 


* 


5 The bef Way to make Beef 8 which 3 is 


exceeding good Meat. 


Take of the Fillet of Beef and the aan 
of Pork, ſhred them together and ſeaſon 


it; then take Bacon and cut it into big 
Lardons, rowl them in Pepper and Salt, 
and lay them between the Meat in the Stew - 


pan, and let it ſtew caſily in its own Broth; 


55 and it will be exceeding ſhort. and tender, 
"and will taſte like Veniſon; You may 
" alſo make an excellent Pye or Paſty of 


this,” putting ſome Butter upon it. 


To Collar Beef the beſt Way. 


Take a piece of the thin Flank of Beef, 


jet it be cut broder by two Inches at the 
thin end than at the thick end; take off 


the Salt. Peter firſt, and then the Peter: Salt, 


and then the Bay: Hate, arch let it lie in Salt a 
Night 


ſe 
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ry 
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Night and two Days, then take half an 
Ounce of Nutmegs, half an Ounce fe 
Mace, one Ounce of Pepper and a fer 
Cloves, and beat them all, but not too 
fine, then waſh the Beef in a Pale of Pump- 


water very clean, and dry it in a courſe. 


_ Cloath, then ſeaſon it with your Spice all 
over, and rell it up hard, and bind it up 
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cloſe with broad Tape, and put it in a 


deep Earthen-por, and put to it a quart of 


Claret, and a pound of Butter, and tie it 


over with double Paper, or cover it ov “rt 
with courſe Paſte, and bake it with Houſ- 


hold Bread; and when it is bak'd, take it- 


2 , 


but not near the Fire, to keep it for uſe. -- 


| Or thus for Change. 

Some times take a-handful of Sage, and 
a handful of Parſley, a bunch of {weec Herbs, 
waſh them clean and ſhread them, and mix 


them with the Spice, and ſeaſon your Beef, | 
and roul it up and bake is as before fad. 


770 dry Beef after the Dutch fan, 
Take the beſt part of the Buttock of a 
fat Ox, cut it into what ſhape you pleaſe, . | 


out of the Pot, and roul it up in a Courſe © ||? 
Towel, and tie it at both ends and hang it“ 
up to drain till it ĩs cold; then wrap it up in 
white Pepper, and keep it in a dry place, 
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0 1 quart of Peter fle and as much 
god Bay falt as will ſalt it very well, Which 
you muſt do, and let it ſtand in a cool Cel-- 
lar ten Days in the Salt, in which time you 
- muſt look upon it and turn it, and rub the 
Salt upon it; then take It out of the Salt, 
and hang it in a Chimny where a wood fire 
is kept, for a Month, in which it will be 
dry: Lou may keep it all the Year, but 
when you would eat any of it you muſt boil 


i tender, and when it is cold llice it out 


into thin Shivers, as thin as you can, and 

eat it with ſweet Butter; and it you pleaſe 

a Salad. | 
. 75 Collar Eels. . „ 


Take off the Skin, then flit the Eel down 
the Back, take out che Bone and Garbidge, 
then take Sage and Parſley ſhred ſmall and 
mixed with Pepper, and a good quantity of 
Salt, ſeaſon them very well, then collar 
them up, and boil them half an hour in 
Water and White. wine, and above half a 
pint of Vinegar. ; put in ſome Salt, whole 
Pepper, a blade of Mace, and a faggot of 
fweet Herbs; when they are boil'd hang 
them up till they are dropped dry, and 


When the. Liquor is cold; put them into it 
and keep chem for your ule, 
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. To make Collar d Neat s. feet to eat like Braun., 
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Boil the Neats. feet, and order them as at- 
| other times; take alſo a piece of Pork that 


is of the Flank and toil it indifferently, 


0 
Wa 
8 


then pick all the Meat off from the Neat. 
feet, and roul up the piece of Pork like a 
Collar of Brawn, then take a ſtrong Linen 
Clcoath, and ſome large Tape: You muſt 
take off the Skin from the Pork, and having. 
put the Pork into the Cloath, with the 
Meat of the Nears feet about it, roul it up  - 
hard in the Cloth and bind it up wing, 
Tape, and boil it again till you think a ſtraw , 
will run through it; then - take it and hnñang 
it up in the Cloath till it is quite cold, then > 
put it in a ſouſing Liquor, and uſe it a2 


£ 


© your pleaſure... 


Take a good fat Pigg of a Month or fixe 
Weeks old, and kill him and dreſs him fire i 
to roaſt, then cut off the Head, and flithim _ 
down the Back and bone him; then take a 
handtul of Sage, and chop it ſmall, and ewo 
Nutmegs, and a; little Mace, and à few. - 
Cloves, and beat them very 'fine, anda good 
handful of Salt; mix ali theſe together, and | 
ſeaſon the Pigg all over with it, and roul it 
up hard, and tie it about with Tape, and 
ma „ ‚ Ges ns NNE: 
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ſow it up in a clean Linen Cloath, and boi! 


it in Water with a little Oat- meal in it, well | 


ſeaſoned with Salt, till it is very tender; 
when it is boiled, take it and hang it up in 


the Cloaths that it was boiled in till it is 


quite cold, then take ſome Water and put 


to it fome Oat meal, as if it was to wake a 
thin Water-grewel, ſeaſon it well with Salt, 


and put in a pint of White- wine, and half 
a ſpoonful of whole Pepper : Boil it altoge- 
cher half an hour, then ſer it by till it is cold, 


and then take off the Cloaths, and put in 
the Pigg, and let it be eighr Days in the 
Souſing; then uſe-it as you pleaſe, it muſt 


— 


be eaten with Muſtard and Sage, or with 
% EFT . 
Zo buil a Lig of Veal and Bacon. 
La:d your: Leg of Veal with Bacon all 
over, and a little Lemongpeal among(t ir, 
then boil it with a piece of middle. Bacon; 
when your Bacon is boiled, cut it in ices, 
ſeaſon it with Pepper and dry d Sage mix'd 
together ; diſh up your Veal with the Ba- 


-£on ound about it, ſend up with it green 
0 1 * A a «s 
ue, ſtrow over it Parſley and Bar- 
. oh 


To make your Green Suſe to WAYS. 


1. Take a handful or two of Sorrel, beat [ q 
it ina Mortar with to Pippins pared and 


._ Qual» 


* 
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| quariged, add thereto alittle Vinegar and 


Sugar; this is your Green Sauſe to ſend i in 
& > Saufers 4. 


1155 5 Take 55 hand! fuls 86 Sorrel, best it 


well in a Mortar, ſqueze out the Juice of ic, 
put thereto a little Vinegar, Sugar, drawn 


Butter, and a grated Nutmeg ; ſet it on the 


Coals until it be hot, and pour it into your 


Diſh on your Sippers, ſo diſh =p your . = 


| and Bacon. 


To male an "A" 7 fee 2 
of Chickens... 


Cut your Chickens in ſmall pieces and - 
fry chem firſt in Butter, then pour there- 
unto fome hot Broth, or boiling hot Water & 


put therein an Onion quartered if you like 


it, and a little Thyme and Parſley tied up in 1 


a bundle, and ſome whole white Pepper 
corns, with a ſufficient quantity of Salt, 
and ſome lean Bacon to give it a ſavoury 
baſte,'and a few Cloves; let it ſtew. eaſily 
for a quarter,of an hour, then take our the 
bundle of Thyme and Parſley, and put into it 
ſome thred Parſley and ſome Volks of Eggs, 


eaten with a little Of the Broth, and ſome 


Verjuice or White: wine aud Ane . keep 


it in Motion till che Saliſe be this kfied, then 
ſerve it arp „Mou mu 11 order your Liſe o 


that it be hut mort and thick. 


ms . 
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"Tie Dueer's "Royal « Tookery. 
== Note, That if you ſtew your Chickens © 
too long, they will be tough; but if you 
bdbſerve the time, they will eat pxecoding: 
ſhort and tender. : 
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"To make a She 7 Rab beta. 5 
A Frigacy of ſacking or young Rabbets 


is made in the ſame manner, cutting the 
Robbets in ſmall pieces, fmdller than lor 
 Stewing the ordinary way: You mult order 


rity of your Meat, more or leſs. 


To make. Marrow Puddings- 


= monds, or any ſweet Almonds, and blanch 
5 W them, and beat them in a Stone or Wooden 
Miortar with a little Roſe water; then take 
ide crummy{ parc of a two- penny white 
Loaf, and the Marrow of three or four Mar- 
doo bones, a Nutmeg grated, the Volks ot 
=. four Eggs; let this be wetted with new 
Ei 0 Cream, put in a little Salt, and if you pleaſe 
bpou may perfume it with two or three 


\ [ | > Grains of Ambergreeſe, and fill the Skins, 


+ n en boil them gently till they are gnough, 


Ti malle excellent Black Puddings. 


| Take a quart of Sheeps Blood, and a 
TID of ns ten 0 the Yolks and 
n 


dhe quantity of Eggs according to the quan- 


5 bn. A 5 : Take a pound of Fordan or Falentia A. 


* 


Wn {þ4 


£4 vY 4 
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Marrow in little Lumps ; feafon -it with a 
little Nutmeg, Cloves and Mace, mingled 


with Salt, a little Sweet marjoram, Thyme, _ 


and Penny. royal ſhred very well ene 


and mingle them with the other things; 


ſome put in a few Currants, then fill them 
in cleanſed Guts, and boil chem  carefully- 


. EF bale Pigeons, Tab. or Wild Ducks, that | - 


will keep a Quarter of 4 Tear, ang . tarel· 
lent Meat. 


Seaſon them duly with Pepper ald Sek, 


ih 655 bake them in an Oven, with fibre 


of Butter and ſeme Claret Wine; let the 


Pot be covered when they are baked ; take 
out the Pot and the Birds out of ir, and 


wipe them very dry, then put them into 


the Pot again without any Liquor, i 4 
pour upon them the Butter that Was upon 


the Liquor, being firſt clarified, and as 
much Butter more as needeth to cover 


them three Fingers breadch ; being melted 
and clarified, you may put A tew Bay- 


leaves between the Meat and the Butter. ol 


* 
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Wpnez bed well togetbes; fir all this . i | 
quor very well, then thicken it with ra | 
Bread and . finely. beaten; of each 
a like quantity; Beef Suit finely ſhred, and 
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T0 Boil Udders and Tongue. 
Wen thev are boiled enough in the | 
heef. pot, and blanch'd, you muſt have 
Hour Turnips ready boiled, cut in pieces 
Aud toſted in Butter, alſo your Colli-flow-. 
ers and Carrots; put your Turnips all over 
the bottom of a large Diſh, then ſlice on 
pour Tongue or Tongues, and lay them 
one againſt another, flice your Udders, 
and lay them between, oppoſite ; garniſh 
= Four Colli-flowers all over them, and tbe 
Carrots up and down between your Colli- 
flowers ; you may add of the Fat of your 
Pot, if it be pure, unto your drawn Butter 
and Vinegar, and pour over it. bl 


To Stew Pidgerns after the French Manner, 
Take fix ſquab Pidgeons that are juſt - 
killed, let them be ſcalded and truſie d as 
for boilipg; then put them into a deep 
Pewter Diſh in a ſingle Row, let them lie 
- cloſe together, and put to them, if in the 
time that Grapes are to be had, a large 
-bunch of white Grapes, - or elſe a quarter 
of a pint of White-Wine, and half a pint 
of Water, and thirty Corns of whole 
Pepper, and a little Salt and a quarter of 
2 Nutmeg, and a blade of Mace, ftew 
them thoroughly ; then take a clean Diſh. 
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| fer it upon a Chafing- diſh of Coals, ane 
. put them into it, and beat a piece of freſſ - | | 
* Butter into. the Sauſe, and put upon them; 
2 then put ſome Greens or Flowers about the 


s | Dit. 


To Pickle Capons like my Lady of P 
is 73, DM ea Go, e 
Tanke two large fleſhy Capons, not tw]Wo 
ö fat; when you have drawn and truſsd 
them, lay them upon a- Chafing diſn f 
* # Charcole to ſinge them, turning them on 
| all ſides, till the Hair and Down, be clean 
ſinged off; then take three pound of good 
Lard, and cut it into larding Pieces, about 
the thickneſs of 7a two- penny Cord, and 

lard ic well; but firſt ſeaſon your bits of 

Lard wich half an Ounce of white Pepper, 
and a handful of Salt; then bind each of 

_ then well ever with Pack thread, and have 
ready over the Fire about two gallons of 
Beef Broth, and put them in a little before 

it boils; when they boil and are clean 
ſcummed, then put in about ſix Bay-leaves, | 
a little bunch of Thyme, two ordinary. |. 
Onions ſtuck full of Cloves, and Salt, if it „ 
be not already falt enough for pickle ; when 
it has boil'd about half an hour, put in 
another half ounce of beaten white Pepper; 
and a little after, put in a quart of Whites ⁵⁸ 
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Wine $ ſo let it boil, until it has boi din 
all an hour, and ſo let it lie in the Pickle 


till you uſe it, which you may do the next 


Day, or any time within a Fortnight; 
- "Inftead of Broth, you may uſe Water, which 


is better, in caſe you do four or ſix, which 


of themſelves will make the Fickle ftrong 


If you would keep them above four 


Days, you muſt make the Pickle ſharp with 
Vinegar, See my Lady C----'s pickle'd 
Turkey s in the following Receipt. —_ 


! Th So Ip Turkey like Sturgeon or Braun, 


my Lady C. her Way. 


Take a good fat Turkey or two, dreſs 
them clean, and bone them; then tie them 
up in the manner of a Sturgeon with ſome- 
thing clean waſhed ; take your Kettle, and 
put into it a pottle of good white Wine, a 


quart of Water, and a quart of Vinegar, 


make it boil, and ſeaſon it with Salt pretty 


well, then put in your Turke s, and let 
them boil till they bz very tender; when 
they are enough boiled, take them our, 


and taſte the Liquor, if it be not ſharp 


enough, put more Vinegar, and let it boi! 


a lictle, then put it into an Earthen- pot 
that will hold both Turkeys, when it is 


cold enough, and the Turkeys thorough 
cold, put them into the Liquor in the ro 


| 


* 


rene a2 


| and beſdez they be quite H with the 
Liquor, let them lie in it three Weeks or © | 
a Month; then ſerve it to the Table as Stur- 1 


Elder Vinegar. 


Pickle will ſerve. 


5 To fry 4 Diſh of Lamb Popes and Send . 


lice your Veal Sweet breads, let your 


very hot, and your Lamb- ſtones and Sweet- 


do not overcharge. your Pan; let your 
_  Sauſe be Gravy, Butter and Vinegar.; diſh - 


both Sides wy well, ; (hen ſeaſon it with 


9 
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geon, with Fennel on it, and eat It Wirkt 


You may do a Capon. or two Kh 10. 1 3 
gether, inthe fame manner; but firſt lard- - © 
ing it with great Lardons rowled in Pep- 
per and Salt; a ſhorter time Hus in tte 70 


*. 5 - 4 


Blanch your Lamb ſtones, taking off the 
outward Skin, and ſplit them through, alſo 


L amb-ſtones be whole, fo let your Pan be 


breads be flowered exceeding Well; you 
may fry them up into a pure brown, if you 


chem up, and ſtrow over them Parlley iryed 
ng, 


To make Scotch Celle 


Take two pound of a Fillet of Veal, and 
cut it into thin Slices as thin as a half- 
Crown, lay it a- broad on a clean Dreſler, || M 
end hack it with the back of a Knite on” 8 1 


Fi: e 3 
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. Pepper, Nutmeg, and Salt, then ſhred ſome 
Thyme, Winter- ſavoury, Penny-royal very 

= ſmall, and ſtrow it upon both Sides of the 

=  Collops,and let them lie inaDiſh two hours, 


= thenfry them in clarified Butter till they _ 
gare tender, but not brown, then take them _ 


Ont of the Pan, and clean the Pan, and 
# put in half a pint of Mutton or Beef 
SGravy, and two or three Spoonfuls of 
7  Obifter Liquor, the Juice of an Orange, a 
little Limon-peel- ſhred: very fine, and 
ſhake them together a little over the Fire, 
then beat in the Volks of two Eggs to 
G thicken your Sauſe ; garniſh your Diſh 
© With carv'd Orange and Limon-Peel ſhred 
| ' fine, and ſtrowed about the Diſh, and 
carv d Sippets, and a little Salt, then pour 
it into the Diſh, and fend it to the Table, 


To make Sauſe for Roafted Pullets or Caper. 5 


Take ſome ſtrong Broth, and chop the 
112 "Necks off your Fowls, and put into it, 
_ and put in a little Pepper, a whole Onion, 
11:28 two Anchovies, two or three Spoonfuls of 
| Oiſter-Liquor, boil all theſe together half 
} + an hour, then ſhred the infide ot a Limon, 
and put it into the Sauſe, which mult be 
poured off firſt: from the Necks and the 
Pepper, and put it hot into the Diſh, then 
put in the Fowls, and garniſh the Diſh ande 
„ : | Few. 
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Fowls with carved Limon, and ſerve them 
to the Tables RG 


To make forced Meat, 


Take a pound of a Leg of Veal, cut irt 
into thin ſlices, then ſcrape it with a Knife 
on a Trencher, keeping back all the Skin 
and Strings, then take a pound and a half | 
of Beef. ſuit ſhred very ſmall, and mix it 
well with your Veal ; then put it into a 


Stone- Mortar, and beat it till it be a per- 


| fee Paſte, then ſeaſon it with a quarter of || 
an ounce of Pepper, half a ſpoonful of 
Salt, one Nutmeg grated, then ſhred: a: 
handful of Sage and a little Roſemary very 


ſmall, mix it all well together with your 


Hand, with two Eggs, until it is in a Paſte, 
then put it into a Pot, and ſet it into a 
cool place, when you uſe any of it, roul 
it into round Balls, and ſome into long ones 
like Sauſages, then boil them in ſtrong Broth 
a quarter of an hour, and fo uſe hem. 


To make ftrong Broth, 
Take four pound of lean Beef, cut i 


into thin ſlices, and put it into a Stew-pan, - 
and juſt cover it with Water, let it boil an 
hour, ſcum it, and when. it is boiled, 


queeze it between two Trenchers ; this is 
Broth for Frigacies, c.. 
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The Queen's Royal Cookery. 
8 TJ70 make excellent Hare- Piet. 


Haſh the Fleſh of as many Hares as you 
1 in a Mortar into Paſte, which, ſeaſon duly 


all over with great Lardons of Lard, well 
rowled in Pepper and Salt; put this into 
2 ſtraighter Earthen. pot to lie cloſe in it: 


put ſtore of ſweet Butter upon the Meat, 
And upon that ſome ſtrong red, or Claret 
Wine; cover the Pot with a double ſtrong 


of it; ſet it to bake with Houſhold Bread 
(or in an Oven as a Veniſon Paſty) for 


all the Liquor, which let ſettle ; then take 
put your Meat again into the pot, and put 


more as is neceſſary; and I believe the put- 
ting of Claret Wine to it is better now, 
and fo omit it before; bake it again, but 


it is baked, clarifie che Butter again, and 
pour it upon the Meat, and fo let it cool; 
FT the Butter muſt be at leaſt two or three 


5 " \ * | 
: 8 
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pleaſe, very ſmall, then beat them ſtrongly 


with Pepper and Salt, lard it thoroughly 


If you like Onions, you may put one or 
two quartered, into the bottom of the Pot, 


brown Paper, tied cloſe about the Mouth 
3 eight or ten hours, then take it out of the 
pot, and thence the Meat, and pour away 
all the congealed Butter and cla iſie it well, 


upon it your clarified Butter, and as much 
a leſs while; pour out all the Liquor; When 


Fingers breadth over the Meat. 22 7/ 
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8 7 or roaſt Venilon, or . -palled Tongue: and 
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To Fa bs Sa 15 — * N ie 
ſiants, or Young Tutheys. 


Take a penny Loaf, and cut off all tbe 
out · ſide Cruſt, and cut the Crum in three 
Slices, and put it in a pint of cold Water, 
and ſet it over the Fire till it boils, then | 


take it off, and drain it from the Water, a 
then put to it a quarter of a pint of Mut- 
ton-gravy or Beef-gravy, a little Pepper 
and a little Salt, and two or three ſſices of 
Onions or Shalot : then ſet it over the Fire 
and mash the Bread wich the back of che 


686 then boil it half a quarter of an 


hour then ſtir in a quarter of a pound: of 
Butter, and uſe it. 


To a Sooke PH a Hind &c. 


Take a penny Loaf, and cut it in Slices 


into a pint of Claret, ſet it over the Fire, 
and. boil it, and math it with the back of a' x 
Spoon ; then put in a quarter of an Ounce. 
of beaten Cinnamon, let it boil a little, 
and put in a little Vinegar to make it Tart, 
then ſweeten it with Sugar, and ſtir in a 
little Butter, then put it in the Diſh, and 
garniſh your Diſh with the Cruſt of your 
white Loaf grated, and a little Salt and 
Flower: This is alſo Sauſe and Garniſhing 
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22 The Queen's Royal. Cookery. 3 | 
17 make Sauſe for wild Pidpeons. 
Take Sage and fat Bacon, ſhred it very 


mall together, and ſeaſon it lightly with 
-—a little Pepper, one Onion ſhred ſmall, a 
little Salt ; ſtuff your Pidgeons with it, 
and roaſt them; put half a pint of Mutton 
SGravy into the Diſh, and ſet it over a 
'Chafing-diſh of Coals, then put your 
Pidgeons into the Diſh, and with a Knife 
pull out the Stuffing into the Gravy, make 
it hot, and fend it to the Table. 5 


Excellent Pres of Red Deer; Wi by Sir K 


L | ; Ds French Cook, * | | 
'Lard the Lean of the Meat very well 


with great Lardons rowled in Pepper and 


Salt; then lay under it a Cake of a 


Finger thick of Beef Suit, firſt chopped 


ſmall and ſeaſon'd with Pepper and Salt, 
then beaten into a Cake fit for the Meat, 
and another ſuch Cake upon the Deers 
Fleſh ; then bake it well in ſtrong Cruſt, 
and ſoak it two or thtze hours in the Oven 
after it is baked enough, which requireth 
ſix good hours; if you ule no Suet, put 


in Butter enough. 


To make a Hotch-potch. | 7 
Take a piece of  Brisket-beef, 2 na e 
oO ns ti 8 
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of Mutton, a Knuckle of Veal, a good: 5 El. : 
bage a little broken, boil all cheſe eee 


Ty 10 they are "oY thick. _ _— 
13 7 beil a Leg of Allie | "77411008 
it, | Take a fat Leg of Mutton, boil it in Wa- 9 


on || ter and Salt, make Sauſe with Gravy, 
2 white Vinegar, White- wine, ſalt Butter, 
dur Nutmeg, and ſtrong Broth ; and being well 
ife ſtew'd together, diſh it up on fine carved ww, 
ke | Sippets, and. pour on your Brown. "28 
| Garniſh your Diſh with Barbercie Ca. 1 
pers, and flic'd Limon; and garniſh ke 
eg of Mutton with the ſame Garnith, and 
run it over with beaten Butter, flic'd Limon 

rel ang: grated NO: | 


a 7o bake all manner of Land. Fol. as 1 1 F ' 
ed | PBuſtard,Peaceck, Crane, &c. to be caten cold. —_ 


alt, Take a Turkey and bone i it, parboil and 1 
ies; }| lard it thick with great Lard, as big as your \. Vl 
#3 | little Finger; then ſeaſon it with two Oun-. 
it, cos of beaten Pepper, two ounces of beaten 


. Nutmegs, and three ounces of Salt, leaſon lk = 
vo the Fowl, and lay it in a Pie fit for it ; » put _ 


PUT | firſt Butter in the bottom, with ten whole $a 
Cloves, then lay on the Turkey, and the: 1 
reſt of the Seaſoning on it, lay on good 1 
RI ſtore of Butter; then cloſe it up and baſte it 


either with Saftcon- Water, or three or four 
| Egg 


criſp 3 
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Eggs beaten together with their Volks; bake 
it, and being baked and cold, er! it with 


clarified Butter, Ce. 


To "roaſt cs Feet, 


| Firſt boil them tender and blanch. them, 
and being cold, lard them thick with ſmall 


Lard., then ſpit them on a ſmall Spit and 
roaſt them, 
ta of Vinegar, Cinnamon, Sugar and Butter. 


ſerve them with a Sauſe made 


To broil Oyſters. 
Take great Oyſters and et them on a 


; Oridrient with the Heads downwards, put 
them up on end, and broil them dry, brown, 
and hard; 
a Shell with fume melted Butter, ſet them 


then put two or three of them in 


on the Gridiron till they be finely ſtew'd; 


then diſh them on a Plate, and fill them up 
with good Butter only melted, or beaten 


with Juice of Orange; pepper them Vit ly, 
and ſerve them up hot. 


To dreſs J @ diſh of Collops 200 Egg. the bef 5 


for Ser vice. 
Take fine young and well colour ' d Bacon 
of the Ribs, the quantity ot two pound, cut 
it into thin ſlices 2nd lay them in a clean 
Diſh, toſt them before the Fire fine and 
then poche the Egg8 in a fair {cow- 


red | 
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Volks of Eggs, a ſpoonful or two of Roſe- 


water, a little grated Bread, a little Beef-Suet” | 


v. 27 
red Skillet white and fine, diſh them on a4 i 
Diſh or Plate, and lay on the Collops, fome- 

upon them, and ſome round the Diſh. + 3+ 17 2 


To make a {ord | Diſh of any cold Meat: | 0 a | 1 : 
Take any cold Meat and ſhred it mall, a 
little Cloves and Mace, Nutmeg, and tẽ-W2W6́-¼ 
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ſhred ſmall; make it up into Balls, or a 1 y | 
Faſhion you pleaſe, and boil them in tried: © | 


Suet between two earthen Diſhes; your Sues 
muſt boil before you put in your Meat. For 
S2WCe a little Butter, Verjuice-and Sugar. 


To fry Beef. 
Cut it in lic 

three Fingers broad, ſalt it a little, and being 
hacked with the back of your Knife, fry it 


in Butter, with a temperate Fire, but not 


too hard. | Wy | | 
Thus you may fry Sweet-breads of tha 


Beef; for_Sawce, Butter, Vinegar, minced . >." 


Capers and Nutmeg. 


To roaſt a Pig the plain way. 

Scald and draw it, waſh it clean, and 
put ſome Sage in the Belly, prick it up ane 
{pit it, roaſt it and baſte it with Butter, and 
lalt.is ; being roaſted N critp, make 


flices half an Inch thick and i 


— 
I 


* * * < * 4 r 
* —— x * . . _— * * 2 —— . . = Dr . r 
ky; E > p — r — hs vow — Sf nM — 5 » 
2 hl : p oe — — Sg — Des — > _ — rn 1 Ra 
13 T — _— . < wer, TO = : — be — -_ 
| 2. * * 2 ** - — 3 v — — 7. — — 8 * — OY \ 
> ** , > — — — 
- . > — — A = . 
* \ a * . 4 — EE GSrang —— — 
i dt 0 SCALES py 2 ke 1 — — , + 0 rn > vo * 4 = ne” — 3 * — 
> — — 5 — — —— - — : — = WE - — " — — th 
—— l Z A ²˙ —— : i= 5 ——— — "2 « W ” 2 A 
— —— g 0 was + A. $44, ws - 23 COS m_ — 5 P 
— \- r * - : ” =p fon op — "At, PE 2 = — * — Ra * = — 
4 * JW» "CFD OP 708 > ———a-= > 2 —— r 2 F. ĩ¼ò— 2 — ̃ʃ— 
. 34. p * "OF ma — 3 . — — — — 
1 . bx * * AG; — * 2 * < 
1 4 1 » 1 . e * 1 4 b * | * 
; | N LIP ye #- PA”. — — $4 Fs 2 
A * > RR BR 4 * 
” | - : N py * . 
Y * C 2 * L 
4 * ur * % TY 
= £ \ os 


* 
— — 
Py 


28 5 26 The Queen's Royal Cookery. | 


| | | his Belly and prick it Up, roaſt it and bat 


N 8 1 - 2 7 


tht. 
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Sauſe with chop'd Sage and Cutrans well 

boil'd in Vinegar and fair Water; then put 

to them the Gravy of the Pig, a little grated 

Bread, the Brains, ſome Barberries and Sugar; 

give theſe a walm or two, and ſerve the Pip 
on this Sauſe, with a little beaten Butter. 


J roaſt a Pig with a Pudding in his Belly. 
Draw out his Bowels, and ſlay it but on- 
ly the Head looking over his Back, and fill 
bis Belly with a Pudding made of grated 
Bread, Nutmeg, a little minced Beet ſuet 
two or three Yolks of raw Eggs, Salt, anc 
three or four ſpoonfuls of good Cream; |! 


it with Yolks of Eggs: Being roaſted, wrin 
onthe Juice of a Limon, and bread it wit 
grated Bread, Pepper, Nutmeg, Salt, an 
Ginger; bread it quick with the bread an 
Spie. . 


N f 


Then make Sauſe with Vinegar, Butte 


. and the Volks of hard Eggs minced, b 


them together with che Gravy of the Pi, 
and fert ve it on this Sauſe 
5 To roaſt a Breaſt of Veal. 
Take Parſley and Thyme; waſh them 2 
chop them ſmall then take the Volks 
five or fix Eggs, grated: Bread and Crea 
- miogle them together, with Cloves, Mac 
Nutmeg, Currants and Sugar, then 2: 


— en 


- 


* F 
Wy! 
d ; 2 


The Nueen's Royal Cookery - 27 - 


up the Skin of the Breaſt of Veal, and put 
in your ſtuff, prick it up cloſe with a fcu- 
er, then roaſt it, and baſte it with Butter, 
when it is roaſted, wring on the Juice ot 


4 


Limon, and ſerve it. - 


— 


T0 roaſt @ Hare. 


Caſe your Hare, but cut not oft her Ears, 
nor her Legs, then waſh her and dry her 
with a Cloath, then make a Pudding ane 
put in her Belly, then ſow it it up cloſe, 
then truſs her as if ſhe were running, then 
ſpit her, then take ſome Claret-wine ant 


grated Bread, Sugar and Ginger, Barberries 


and Butter, boil theſe together for your 
Sauſe | J 


To make a Lumber. Pye. 


Y * 


Take ſome "grated Bread and Beef-ſuet ⁵⁶ 
cut into hits like preat Dice, and ſome Gloves 
and Mace; then ſome Veal or Capo min- 
ced ſaiall With Beef ſuet, Sweet-herbs; Salt, 
Sugar, the Volks of ſix Eggs boilPd hard 
and cut into Quarters; put them to the o- 
. ther Ingredients, with ſome Barberries, 
ſome Volks of raw Eggs, and a little Cream, 
work. up all together, and put it in tbde 
Cawls of Veal like little Sauſages; then 
bake them in“ a Diſh, and being half 


baked, have a Pye made and dried in the 


Oven; put theſe Puddings into it with ſome 
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. Butter, Verjuice, Sugar, ſome Dates on 
them, large Mace, Grapes, or Barberries, 
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0 


and Marrow; being baked, ferve. it with a 


cut Cover on it, and ſcrape Sugar on it. 


9 


A good ſtrong Savoury Brotb, as it was made 


* 


if you like it a Clove of 


To kroil Braun. 


Cut a Collar into fix or ſeven ſlices round 


the Collar, and lay it on a Plate in the O- 


ven; being broil'd, ſerve it with Juice of 
Orange, Pepper, Gravey, and beaten Butter. 


for the Queen on Mornings. | 

Make very good Broath with ſome lean 
of Veal, Beef, and Mutton, and with a 
brawny Hen or young Cock; after it is 
ſcummed, put in an , e (and 

Jarlick) a little 
Parſley, a ſprig of Thyme, as much Mint, 
a litle Baum, ſome Coriander-feeds bruiſed, 


: = > and a very little Saffron, a little Salt, Pepper 


N N io 
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and a'Clove;when all the Subſtance is boiled 
out of the Meat, and the Broth very good, 


vou may drink it ſo, or pour a little of it up- 


Aton it at once, the Bread will not ſwell, 


on toaſted ſliced Bread, and ſtew it till the 


Bread have drunk up all that Broath, then 
add a little more, and ſtew; fo adding 
Broath by little and little, that the Bread 
may imbibe it and Twell, whereas if you 

and 
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| and grow like Jelly; and thus you ill : 


have a good Pottage: You may add Cab- 
bage or Leeks or Endive, or Parſley Roots, 


in the due time, before the Broth bath wh 1 


ended boiling, and time enough for them 
to become tender. In the Summer, you 
may put in Lettuce, Sorrel, Purſlane, Bo- 
rage and Bugloſs, or what other Pot-herbs 
you like; but green Herbs do rob the 
Strength and Vigour and Cream of N. 


Pottage. *. 


70 5. Fine PP 8 
When the Capon, Chickens or owl 


have been long enough before the Fire to 1 


be thorough hot, and that it-is time to begin 
to baſte them, baſte them once all over very 


well with freſh Butter, then preſently Powder | 
it all over very thin with Flower: T his, by 


continual turning before the Fire, will | 
make a thin Cruſt, which will keep i in all 


the Juice of the Meat; therefore baſte no 


more, nor do any thing to it till the Meat 
be enough roaſted ; then bafte it well with 
Butter as before, which will make the 
Cruſt relent and fall away; which being 
done, and that the Meat ke growing brown 
on the out ſide, beſprinkle it Over with - 


a little ordinary white Salt in gro's Grains, 


and continue turning till hy ER * 
brown enovgh, 1 


* 15 . 2 Ft 
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The Queen uſeth to baſte ſuch Meat if 
with Yolks of freſh Eggs beaten. thin, 

W pich' continue to do ail the while it is 


roaſting. 1 . 8 


* 
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= Savoury Collops of Veal. rn 
| Cut a Leg of Veal into thin Collops, n 
and beat them well with the back of a 
Knife, then lay them in ſoak a good half 
baour in the Yolks of four Eggs and two 
| Whites very well beaten ; and a little ſmall \ 
i ſhredded. Tyme mingled with it, then 
=_ lay them in the Frying pan, wherein, | * 
_— is boiling Butter, and pour upon them the 
= reſt of the Eggs that the Collops have not 
imbibed and carried with them, and fry 
1} them very well, turning them in due time; 
þ then pour away all the Batter, and make 
| Fi them a Sauſe of Gravey , ſeaſon with Salt 
A and Spice, and juice of Orange at laft 
= ſqueeze upon them. ” WE 
. To make a Cbadron Pie. | 
Take a Calf's Chadron, and parboil it, 
then, when it is cold, ſhred it very {mall ; 
then ſhred a pound of Suet very fine, then 
ſeaſon it with half an ounce of Cinnamon, 
and two Nutmegs, - and” a little beaten 
Cloyes and Mace, a little ſhred Limon and 
- Orange pcel, four good Pippins ſhred al, 
* — aA lit⸗ 


8 


1 


and a little Sack; then fill your Piesor Plo- 
rendine with this Meat. This Florendine 
muſt bak'd i in puff Paſte, or cold a 


To dry Neats Vdc : 


Take Salt- Peter, and Bay- Salt, * 
very fine, of each a like, and rub your 


Tongues very well with that, and cover all 


over with it; and as it waſtes, put on more, 
and when they are very hard and ſtiff, eas 
are enough; then 'rowl them in Bran, and 
dry them before. a ſoſt Fire 3 and before ou 
boil them, let them lie one Night i in Pamp-. 
water, and boil'them in the lame ont ok 
Water. e 1210 
To Jort pier IM DE 
Being trufled; put them into a Pipkin, or 


Skillet, with e ſtrong Broth or fair 1 


Water, boil and ſcum them; then put in dh 
ſome Mace, a faggot of ſweet. Herbs, White 


Endive, Marigold Flowers and Salt, and. 


being finely boiled, ſerve them on Sippets, 


and garniſh the Diſh with Macs ang. white: 3 


EAVE F 1 


a lietle Rol 5 half. a "or of eacks Nil 
if, it-be a large Chardon; if not, a quarter 
of ha pint will be enough, and a pound 
and a half of Currans; mix all theſe... to- 
| gether with a quarter of a pound of Sugar 


- 
- 
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17. boil Neats- Tongues. 


Salt a Tongue twelve hours, or Þoil it 
in Water and Salt till it be tender; blanch 


it, ferve it on carved Sippets and Breweſs, 


with boiled Turnips and Onions; run it 
over with beaten. Butter; and garniſh it 
With Bacberries or Grapes. _ "a 


. 


. Jo male Sauſe for roaſted „ 


Take Winter- Savory, Thyme and Sage 
of each a little, ſhred theſe very ſmall, 


put them into a little ſtrong Broth, a little 


Pepper, a little Salt, a little Ginger, two 
fpoonfuls of Claret, two ſpoonfuls of 
Mutton-gravy ; boil all this a quarter of 


an hour; put in the Gravy that drops from 


the Ducks, but none of the Fat of them: 
when the Ducks are three Quarters roaſted, 
pour the Sauſe through them, and fend. 
them in; and when they are cut up, put 
them upon a Chafing-diſh of Coals, and 


ſtew them a little. 


mate Sauſ⸗ for boiÞ'd Ducks. 

Take Onions and boil them in Water, 
changing it twice, that they be not ſtron 
when they be ſoft, take them up, and ma 
them with a Spoon, put a. good quantity. 


of Butter to them, and a little Salt, and a 


little Pepper; work your Butter well a- 


1 mongſt 


— 8. 
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mongſt your Onions, then lay the Ducks MM 
in the Diſh, and pour the Sauſe upon them, 
and garniſh your Diſh with | pieces of i 
Onion and Parſly,” and Salt, and ſerre 
them tothe Table,  * 1%: 4; 
een l = 
My Lady L---- makes her fineſt mincet 
Pies of Neats-Tongues, but ſhe holdethithe 1M 
moſt fayory ones, to be of Veal and Mutton, 
equal parts, very ſmall minced. Her fineſt 
_ Cruſt is made by ſprinkling the Flower (as. ⁵ 
much as it needs) with cold Water, and cher ||| 
working the Paſte with little pieces of raW-W 
Butter in a good quantity; ſo that ſhe uſeen 
neither hot Water, nor melted Butter in 
them; and this makes the Cruſt ſhort ane 
light. After all the Meat and ſeaſoning, 
and Plumbs and Cittern Peel, &. is in the 
Coffing, ſhe puts a little ambered Sugar 
upon it, thus; grind two Grains of Amber 
Greaſe, and half a one of Musk, with a 
little piece of hard Loaf Sugar: This wilt Mi 
. ſerve lix or eight Pies ſtrewed all over the 
top, then cover it with the Lid and ſet it 
in the Oven. + e 


CP FÞ w ik. on 


Mo»ſiew S. Ebremond's IWay of ftewing Oifterr; 


| Take what quantity you will of the beſt mn 
Oiſters to eat raw, open them, putting all 


or ＋ n 
HEM 
I 
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FR Water with the Fiſh into a Baſon ; 


take ont the Oiſters one by one' (that you 
0 ey have them waſhed clean in their own 
0 and lay them in the Diſh you in- 
tend to ſtew them in; then let their Water 
run upon them through a ſine Linen, that 
all their Fonlneſs may remain behind; then 
put a good great lump of Butter to them, 
Which may be (when melted) half as much 
as their Water ; ſeaſon them with Salt, 
| © Nutmeg, and a very few Cloves; let this boil 
1 "a | Grant's, covered, when it is Half boiP'd; put 
7 3 of in ſome Cruſts of kohe French Bread, and 
| | boil i iton till all be 88 Sh, en 2 them 
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Wl 
„ 5 To e Barly- Bok 


| Boll the Barly firſt in two Water, ng 
firſt pick d it well, then join it with a 
- Knuckle of Veal, and ſeeth them together ʒ 
to the Broth, add Reaſons, Sweet-berbs, 
large Mace, and the quantity of 4 fine. 


. 1 „ . 
| 
. To make a French Bone: 4% a ; Pom roy 
NF 8 Pudding. | 
WB Take a quart of Cream and the Se, 


of a Two penny Loaf, cut it into thin 
Slices, then heat the Cream fealding hot, 
and put it on the 2 80 ina 1 then 


Manchet fliced together then Talon ir 


WE SS 
EL ES. 


"Thx Bern s l hes 


Wen, a 


3 77 1538 * A 


grate a large Ni vtmeg and put to the 1 8 


= 4% 
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you and ſhred three quarters of a pound of Beek _ 
wn ſuet very fine, and waſh half a Pound of Curs 
in. rans, and put intò the Bread, Wich eigne 
ater Eggs; take away. three Whites, beat them 
har very well, ſtrain them through a hair Seite ⁵⁶ 
den with three or four ſpoonfuls of Sack, à lit? 
mm. | tle Salt, 3s much sugar 25 will {weeten tb 
929 to your caſte; and take a good handfiuf ot 
lt, Penny- royal, A little Time, and ſhred ir 
511 ſmall; then flit it all together, and dip 33 
ut Cloth i 10 boiling Liquor, afid chen 2 a i 
id it out; ſpread. it with Butter all over, and 
m ſtrow;on a little Flower, and la) id into a J 9 
0 Cullender or a Pan, and put in the bud- hl: 
. ding, and tye it cloſe, and bhoil it in 39 
| Hour and a haf; then for: Sauce, melt 
ſome Butter With a litele Roſs- Water, and. 
2 ſweeten it with ine Sugar, and pour it all - 
N cover the Pudding, and ſcrape. on ſome 
2 Sugar on it, and on the brim of the Diſk 3 
„ and ſerve i it on the Table. e 

75 39 1 Polonia pa as 1 4 — — | 


15 ba" 4, Bolonia, 
5 Fore quarter of Pork, and three” 


1 mem well together, but not too ſmall ; 


- them. i Italy, weh are berter Few "MM i I 


. Take, ſeventeen. 0 and! half. of 2 


pound | 
N and a half of. Jean Buttock *. chop 8 


then ö 
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. FH put to them a pound and alf K 
Ounces of white Pepper groſſy bruiſed ; 

mix and knead them all well together like 
| x " Paſte, and if you will have them fat, you 
map put to them a pound or two of the 


. 
1 'Y Dice; put thereto, when you knead it, a 
= 7 


| fcowred and cleanſed. from all the Slime, 
- by turning them ; then wipe them dry be- 


muſt ſqueeze and preſs down the Meat 
very hard, 


cok them, and that they may be ſtuffed 
very cloſe; then tie them faſt with Pack- 


for they would dry too faſt; 
there for three Weeks, then hang them in 


in; and when they are well dried, take 
them down and wipe them, Gen greaſe 
them over wich Sallet. Oil, and lay them 


= Salt well dried and poudered, and three 


Feat or Bacon of the Hog cut in ſquare 


Glass full of deep- red Wine; then fill your 
large Beef-guts with this, being firſt well 


fore you fill them ; ; in filling them, you 


that all the Wine may get out 


thred, and hang them up over the Mantle- 
tree in the Kitchin, not in the Chimny, 


leave them 


a Garret where the Wind and Air. comes 


= i" a Box in Hay, and they will keep good 
ai che Year long: You may cut your Guts 
= of the length of eight or nine Inches, or 

twelve Inches long, and tie them firſt at 
ene end before 8 MW them. When you 


will 


EEE 64 2 yy > 6d 


COTE 


will WY them, boil: one or two at a time in 
fair Water For. an hour, and when they - 


are cold, cut them in round flices, and they - 4 


will look pure red and white, and are ex- 


cellent Meat, better then any Neat s tongue; 


they will kee good a Fortnight after they 
are boil'd. Pe Puddings I have often 
made in England, and keep them all the 
Year long; and they have been exceeding. 
ly. panſes by all _ that did eat of them. 


Goff 7 ale an Egg une. Pye. "i 
| Boil your Eggs hard, then | mince. and 


mix thein with Cinnamon, Currans, Car- I 


raway-ſeeds, Sugar and Dates, minced 
Limon peel, Verjuice, Rofe-water, Butter 


and Salt, with theſe fill your Pies; when 


baked ; liquor them with Butter, white 
8 7 Sogar, 2 Ice them. th. 


a” 


\To make a "I role Pear-Pye.. | 
Firſt bake your Wardens, or Pears in an 


Oven with a little Water and a good quan- 


ticy of Sugar ; let your Pot be cloſe cove- 


red with a piece of Dough ; let them not 
be fully baked by a quarter of an hour; 
when they are are cold, make an high _ 
Coffin, and put them in whole, adding to 


them ſome Cloves, whole Cinnamon, Su- 


gar, with ſome of the Liquor Ga were . 
| baked in, ſo cloſe it, and bake it. 70 


"Tn Dueewy Bor Cons, 37 : 44 YN 


Te bake a Gui Phe: 


it as little vent as you can: You may al'o 
bake them whole; after you have cored 
them with your Loring; iron, and pared: 


Core was taken out with the Syrup of O- 
*, Jangado ; they ought to have as:'much 


975 have ſtore of ſweet Syrup. 


To Nike e 8 . * 5 | 5 


it ſmall, then take two handfuls of red Sage, 
A little pe pper, Salt, and Nutmeg, and 
a {mall piece ot an Onion, chop them alſto- 


Eggs. and mix all togel ber, and make ic up 
| in a Paſte;- if you will uſe it, rowl out as 
= 2 MADY pieces, as you Neat in the form of. an 
va % 15.8 ina 
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Est your Quinces from the © ko at 
fil your Pye, lay over it ſliced Orangado,,. 
and pour into.it the Syrup; of Barberries, 
Mulberries, Orangado, and put on good. 
fore of Sugar, with-two or three Sticks of 
Cinnamon, fo cloſe and prick it; but give. 


them very thin; When they are placed in 
. your Pye, fill the vacant Place where the 


Y 'J * Sugar to 15 as their weight, but nt if 


\T ake a Leg of young Pork and cut off all 
the Lean, and ſhred it very ſmall, hut leave 
none of the trings or Skins amongſt it; 
then take two pound of Beef ſuet and ſhred 


= ket. with che Fleſh,,and Suet: if it is 
1 > mall enough,; put the Volks of tu o or three 
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ary "4-9 and ſo fry them: "This 


3]. wilt keep a Fortnight upon e NES | | 


To make Amber Puddings TI 
N the Guts of a young 2 5 190 


waſh them very clean, and then take two 


pound of the beſt Hogs Fat, and a pound : 


and half of the beſt or dan Almonds, he 18 
which being blanched, take one half of 
them and beat them very fmall, and the o-" 
ther half "reſerve whole unbeaten ; ; then 


take a pound and half of fine Sugar, and 
four white Loaves, and grate the Loaves 


ever the former Compoſition, and mingle 
them Well together i in a Baſon: Having ſo 
done, put to it half an ounce of Amber- 


oreeſe, the which muſt be ſcraped very 


mall over the laid Compoſition; take half 
a quarter of an ounce of Levant Musk, and 
bruiſe it in a Marble Mortar, with a quarter 
of a. pint of Orange flower water; then 
mingle theſe all very well cogethet; ane 
having fo done, fill the ſaid Guts therewith, 


This Receipt. was given to the Lord -, 


by an Italian, for à great Ratity, and has 
been found 10 to be by thoſe Ladies of Ho- 
nour to whom his Lordſbip has 9 


e Recent, ef . 


e waſt excellent Tan 9. 1325 of 
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of two penny worth of Spinage, beat a 
_ ſmall handful of Tanzey with the Spinage,. 
—_ and ſtrain it into the Cream; then beat 
—_ Eighteen Eggs, take away Eight Whites, 
m_ 425 beat them very well, then ftrain them 
into the Cream, then grate in two large 
Nut megs, and put in a little Salt, and ſweet- 
3 en it very well; then butter a Pudding - pan 
very well, and put it in, and bake it in an 
—_ Oven, as hot as fora Cuſtard ; for the Gar- 
nin ic muſt be as the other. 


„ ny tab Wot, , | 1 


0 make Hitter. 7 
= . Take a quart of new Milk, and ſtir in 
es much fine Flower as will make it a thick 
Batter, then beat ten Eggs, take away four 
Whites, beat them very well, ſtrain them 


7 
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and Mace, half a ſpoonful of beaten Gin- 
ger, a little Sack, a little Salt, one ſpoonful 
of Ale. yeaſt, ſtic it well together; then have 
ſome Pipins cut in round ſlices, they muſt be 
thin, and dip them in the Batter, and fry 
them in clarified Beef ſuet or Hogs Lard, 
and ſtrow on good ſtore of Cinnamon and 
Sugar, ſcrape Sugar on the brim of the Diſh 
and ſerve it to the Table; or otherwiſe, 
ſmred your Pippins or Apples very ſmall, 
uad ſtir chem in the Batter, and fry them in i 
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ſpoonfuls: You muſt beſure to fry Fritters 
in ſo much Suet as they may ſwim, and take 

them up with a ſlice, and lay them in a Cul- ©. 

lender on a coarſe Gloath, beſure do not 


* 
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fry them too brown. 
To make Fritters in the French Faſhion. n 
Take a pint of Mutton Broath when cold. 
then take off the Fat, and ſtir in as much 
Flower as will make it a thick Batter; take | 
ſix Eggs, Volks and Whites, and one Nut? 
meg-grated, a little beaten Cloves and Mace, 
a little beaten Ginger, four ſpoonfuls of. 
Sack; a little Salt, beat all this together, and 
cut eight Pippins very ſmall, and put into 
the Batter, and ſo fry them in ſmall ſpoon- 
fuls as you do the other, and ſend them to 
the Tae . 
o male a Em. P ß 
Hhone yeur Lamb, skin it, and cut it fou 
ſquare in the manner of a Paſty, ſeaſon it 
with Salt, Pepper beaten ſmall, Cloves, Mace, 
Nutmeg; and minced "Fhyme : Let yout 
Paſte be rich cold buttered. Paſte : Lay out 
Lamb upon minced Beef-ſnet, and put on ann 
high border about it, then turn over your. 
Sheet, cloſe, finiſh and bake your Palty;- 
when it is baked and drawn, put in a lear 
of White-wine, Sugar, Vinegar beaten up.. 4 
with the Yolks of two or three Eggs ; if ou 
i "i - would: 


4. 
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Vould ha ve it ſavoury and not ſweet, add the 
more Spice in the ſeaſoning; and let your 


Lear be only Gravey, of the baking of 
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| Yolks and ewo whites of Eggs ; then let it 


Bones, and ſome Medt, in Claret-wine as 
before: This you may abſerve in all other 
baked Meats betwixt the Lears of ſweet and 
ſavoury. JJ Bn RES. 
. Pippin Tarts. e 
Take what quantity you think fit of fair 
Pippins, pare them, part them and core 
them, having cut them into quarters, then 
ſew: them in Claret-wine, whole Cinna- 
mon and ſliced Ginger, ſtew them above 
half an hour, then put chem into a Diſh to 
cool, but break them not; after you have 
laid them orderly into your Tart, lay upon 
them ſome green Citron minced ſmall, can- 
died Orange or Coriander, and ſome Sugar, 
when it is baked, ice it and ſcrape on 
CCC ! 
My Lady H--*s way to make a Caraway-Cake: 
Take three pound and a half of the fineſt 
Flower, anddry it in an Oven, one pound 
and a half of ſweet Butter; and rub it in 
the Flower until it be crumbled very ſmall, 
that none of it be ſeen; then take three 
quarters cf a pint of new Ale-Yeaſt, and. 
Half a pint of Sack, and half a pint of New 
Milk, fix ſpoonfuls of Roſe- water, four 


—The Duren? s 12 Tookery.” " mo" : oh 


% 5 # 
» » 
- * 
* 


lie before the Fice half an Hour or more, 9 


and when you goto make it up, put in three 


quarters of a pound of Carfaway Comfits, 


and a pound and a half of Bisket; put it in 


the Oven, and let it ſtand an hour and,” | 


hae, 55 


Excelleut ſmall Cable 3, are E cet lt 3 


at Court ; the King him;elf hath eat of them. 


Take three pounds of very fine Flower, 
one pound and half of Butter, and as much 
Currans, and as much Sugar, ſeven Eggs, 


one half of the Whites taken out, and knead 


all well together into a Paſte, adding one iſh 
| Nutmeg grated, and a little Roſe-Water; 
ſo make them up about the bigneſs of your. i! 


hand, and bake them upon a Plate of Tin. 


Tg few or dreſs an Eel with Ragouſt, the 
the French way. | 


Out the Eels in pieces and put them into 


your Stew. pan, with White: wine, Butter, 


Sibblads, and Parſley ſhred, ſome Capefs, 


Salt and Pepper, and a few Chippings of 
of Bread to allay the Sauſe; and when i it 
is enough, ſerve it up, and if you will, 


you may make a White Sauſe to it, Fan 


Whites of Eggs and Verjuice, « or Whites i 


Wine and Vinegar. 
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To keep Gooſeberries or Grapes, &c. to make 
TD.̃arts all the Winter. . 


hut not ripe, and put them in Glaſs bottles 
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- cork them cloſe, agd tie them over with 
Leather cloſe, that no Air can come into 


beep them for your own Uſe; ſo you may 
18 keep Cherries, Bullace, or Damſons. 


Y 
# { CE IA To make Plumb-Broth. _ 
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= Water, chat is, three or four Gallons, boil 
= it. four hours; then have two pound of 


pound of Raiſins of the Sun, three 


bour; then take two pound of ſtew'd 
Prunes, and force them through a Cullen- 
_ der, leaving the Stones and Skins; then 
have a TWo penny white Loaf grated, 


the Pulp of the Prunes to it, and one ounce 
'of Cinnamon, half an ounce of Nut- 


besten Cloves and Mace ; put all theſe 
= into the Brgth ; let it boil a quarter of 


Ye O * a 4 0 
J "i es . 3 der e e dr e ap er 
. —— ET An hr oy 5 * 222 RY ACTORS ERS % 
* 2 Ty Y ” * 
my A — > . þ } 


TLaake theſe Fruits when at the full growth, 


With a wide Mouth, fill the bottles, and 
them; then ſet them in a cold Cellar, and 
Take a Legg of Beef, and a piece of the 
Neck, and put it into a good quantity of 
Currans clean waſh'd and pick d, and three 
pound of Prunes well ſtew'd, put in the 
Courrans and Raiſins, let them boil one 
mix it with ſome of the Broth, and put 
megs grated, a quarter of an ounce of 
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an hour, keep it always ſtirring, for fear 
it burn, then put in one quatt of Clarret, 
[Hg | and half a pint of Sack, and then ſweeten 
it to your Taſte, put in a little Salt; then 
bave ſome White bread, cut as big as Dice, 
in the Diſh or Baſon; lay a little piece of 
| the Meat or a Marrow. bone in the middle 
Ff the Diſh, put in the Broth, garniſh the 
Diſh with ſome of the ſtew'd Prunes, ſome 
Raiſins and Currans out of the Broth; 
ſcrape ſome Sugar on the Brim of the 
Diſh, and fo ferye it to the Table. 


v5 
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Pike © boil d after an excellent manne. 
Take a Pike, and having eleans'd the 
Civit, truſs him round, and ſcotch his 
Back; put him into boiling Water ane 
Vinegar, two parts Water, and the third“ 
Vinepar, with ſome Salt ; aefore you boil 4 
him up quick, let your Sauſe be made of if 
White-wine Vinegar, Mace, whole Pep- Ml 
per, two dozen of Cockles boiled out f 
\ | their Shells, and waſhed clean, a Faggot of 

ſweet Herbs, the Liver ſtamp'd and put 

to it, with a Horſe-radiſh ſcrap'd'or flic'd; 
/ boil all theſe together; diſh your Pike on Ml 
Sippets, and beat up your Sauſe with ſome 7 
good ſweet Butter and minced Limon; 
you may. garniſh your Dith any how, as 

| .. you pleaſe, In the fame manner may be 
* „ e ewe 
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. M0 Carp, Bream, 54 % Chevin; 0 8 
chet, Gurnet, Conger, Tench, Perch, 
= Baſe or Muller, or the like. 5 


7⁰ mals Bae Pudding. 


Take a Porringer full of Oatmeal beaten 
to Flower, a pint of Cream, one Nutmeg; 
four Eggs beaten, three Whites, a quarter 

of a pound of Sugar, a pound of Beef- 
Suet well minced, mingle all theſe toge- 
by. ther, and fo bake it; an hour will bake | it. 


Fas beiÞd Pudding. 


Take a pint of Cream or Milk, and boil 
it with a Stick of Cinnamon, being boil'd, 
let it cool, then put in fix Eggs, take out 

teten Whites, and beat the Eggs before you 
put them in the fk z then flice a penny 
Row very hin; and being” ſlic'd, bear all 
together, then put in ſome Sugar, and 
ffower the Cloth, being boil'd for Sauſe, 
put Butter, Sack and Sugar, beat them to- 
gether and lcrape Sugar on it. Nee 
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To 5 Se a Nr to Goth 


- Boil the Rice tender in Milk, then ſea- 
ſon it with Nutmeg, Mace, Roſe- Water, 
Jugar Volks of Eggs with half the whites, 
3 e Bread and Marrow minced 


\ 
DN 


The” Dueen's ee eee 


with Ambergreeſe, .and | 
Take a quart of good Cream and ten 


Cinnamon; put in a little Salt, no more 


and as much Sack, ſeaſon it with Sugar to 


Cherries, Bullace or Damſons, or a few of 
each of theſe; ſcrape on Sugar and ſend 
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To mike a Marrow Pudding: 


Eggs, take away four Whites, beat them 
very well, ſtrain them into the Cream, 
grate in a good Nutmeg, a little Beaten 


than will take away the Plaſhineſs of the 4 
ogs ; put in two Spoonfuls of Roſe- Water, 


your Taſte, ſtir it well together, then hut. 
ter the bottom of a deep Pewter-Diſh, ant 
put in theſe Ingredients into the Diſh, and - 
then take the Marrow of three good Mar- Jl 
bones bones broke into pieces as big as. a2 
ſmall Wall nut, and put it all over the Dim; 
then have a penny white Loaf cut into 
thin Sippets, and lay them all over the nl 
Mafrow, then have haif a pound of Rai- 
ſins of the Sun wall'd and ſton'd, ſtrew- | 
them upon the Bread, then have a border © 
of Puff. gaſte, and lay it on the brim of the” | 
Diſh, cut it into fine Works, and bake it, ⁵⁶ 
but not in too hot an Oven; three quarters 
of an hour will do it; when bak'd, you 
may garniſk it wich preſerved Barberrie, 8 


fl 


To 


it to the Table 


The Dueen's Royal Cookery. | 


1 8 'To make a green hoil'd Pudding of ſweet-berbs. 
> . Take and ſteep a penny white Loaf in 
g4uuuart of Cream and only eight Volks of 
Eggs, ſome Currans, Sugar, Cloves, beaten 
Mace, Dates, juice of Spinage, Saffron, 
Dinnamon, Nutmeg, feet Marjoram, 
"Thyme, Savory, Penniroyal, minced very 
mall, and ſome Salt, boil it with Beef. 
ſuet Marrow (or none.) Theſe Puddings 
ate excellent for Stuffings of roaſt or boil'd. 
Poultry, Kid, Lamb, or Turkey, -Veal, 
or Breaft of Mutton. 6 


F To make a quaking Pudding. 
Take a penny Loaf and grate it, then 

take a pint of Cream and eight Eggs, and 
take away the Whites, beat them very well, 
tuen grate a ſmall Nutmeg, and two Spoon- 
:fuls of Roſe-water, mix all theſe together, 
then put in a little Salt, and as much Su- 
gar as will make it pleaſant, then put dur 
Pudding- cloth in boiling Water, and let it 
boil a little, then ſqueeze it out, and 
Apread it all over with Butter; then ſtrew 

it all over wich Flower, and lay it in a 
Baſon or Cullender, and put the Pudding 
in and tye it up cloſe, one hour will boil 

it ; then for Sauſe, take Roſe Water, and 

a little Sack, and a quarter of a Found of 
Sweet - Butter, and a good ſpoonſull got 
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fine Sugar, and ſet it Over the Fire, and TY F 2 
melt ir thick, and ſcrape Loaf-Sugar upon ü 


the pudding, and on the brim of the Diſh; 9 
pour on the Sugar and ſerve it co the 


Tabſe. 


In the Spring time, you may Colour 


this Pudding with the juice of Spinnage, 


or Cowſlips, or Violets, or in the Sum- 
mer, with the Juice of Marigolds. 


7 make” an excellent bak'd Pudding: 


Take Crumbs of white Bread, as mung 


fine Flour, the Volks of four Eggs, but 


one White, and as much good Cream as 
will temper it as thick as you would make © 
Pancake Batter; then Butter the Dim, 
bake it, and ſcrape. Sugar on it being 


3 Other way, Bey. 
Take a quart of Cream, 


4 
19 — 


ut thereto 


nto the Cream, and ſeaſon. it with Nut- 


nd ſerve it, 


4 on 


WEE. 


pound of Beef. ſuet minced. ſmall, put e | 


1eg, Cinnamon, and Roſe-water, put to it 
Fight Eggs and but four Whites, and two 
Prated Manchets; mingle them well to- 
FPerhier, and put them in à hutter'd Diſh, 
Pake it, and being baked; ſcraps on Sugar, 
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Fi 
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42 
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chte Quarts of Water till it be very ten- 
deer; chen put it into a pot covered cloſe, 


11 
14 5 


* * > 8 
op: 
* 


550 Tbe Mueen's Koyal Cookery, 


Jo make Rice Pancakes. 


Iake a pound of Rice and boil it in 


and that will make a Jelly, then take a 


© quart of Cream or new Milk, put it ſcald- 


ing hot to the Rice, then take twenty 


* Eggs, three quarters of a pound of melted 


a. 
3 
, 1 
2 

e 

7 p 

4 

o 


em hold frying,theymuſtbe fryed with But- 


Butter, a little Salt, ſtir alltheſe well together, 
put as much Flour to them as will make 


ter, they may be made over. Night beſt. 
To make a gocd Cake as Sir K. D---*'s Houſe. 
Mes Leeper made for him, | 
Take tour Saen of fine Flour, two 
pound and a half of Butter, three quar- 
ters of a pound of Sugar, four Nutmegs, 
A little Mace, a pound of Almonds finely | 
beaten; half a pint of Sack, a pint of 
good Alz-yeaſt, a pint of boil'd Cream, 
twelve Yolks and four whites of Eggs, 
four pound of Currans; when you have 
wrought all theſe into a very fine Paſte, 
let it be kept warm by the Fire half an hour 
before you ſet it into the Oven: If you 
pleaſe, you may put into it two pound of 
Raiſins of the Sun ſtoned and quartered. 
„be Ice for the Cake. | 
Tae the Whites of three new-laid 
Egęs, a:d three quarters of a pound of fine 
Dag 
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oſe, or Ambergreaſe. 


de a Let your Oven be of a temperate heat, xo . 
ald- and let your Cake ſtand therein two hours 
nty and a half before you Ice it, and after 


hed wards, only to harden the Ice. 
ther, 44 Lady H. 's way to make a Carraway 
nake 8 1 Cake. . 


But- Take three pound and, a half of the 
IF fineſt Flour, and dry ic in an Oven, ons 
eee. pound anda half of ſweet Butter, and run 


ic in the Flour until it be crumbled very 


two wall, that none of it be ſeen; then take 


quar- I three quarters of a pint of new Ale-yeaſt; 
megs, and half a pint of Sack, and half a pine 
finely ef new Milk, fix ſpoonfuls of. Raſe-water, 
int of four Volks and two Whites of Eggs; then 


"ream, let it lie before the Fire half an hour or 


Eggs, more; and when you go to "make it up, 
1 have but in three quarters of . pound of Car- 


Paſte, | raway Comfits, and a pound and a half of 
in hour Biskets; put it in the Oven, and let it 


* 


if youff ſtand an hour and half 
| 220 To ſtew Pippins. 


Nie 
1481 
t. 


The Queen's Ropal Cookery, 1 
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with the Whites of Eggs, and Ice the Cake; 
en- I you pleaſe, you may add a little Mus 1 


ered. | Take large Pippins, pare them and cut 


dad 


them in halves, and core them, and lay 
them in a Stew, or a Preſerving-pan, 
and put as much Water as will cover them, 
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5 . boil 88 a quarter of an 


hour, then pour away the Water; put to 
them a pint of White wine, a pound of 
| cod Sugar, a dozen of Cloves, a quarter 
of an ounce of Cinnamon, a piece of 
Orange and Limon peel, ſtew them very 
quick; when they are clear, they are 
enough; ſqueeze on ſome Juice of Limon, 
and diſh them on fine carved Sippets, and 
- Nick on ſmooth Sugar Almonds, and pieces of 


gandid Orange and Limon peel, or candid 


Citron; pour on the Syrup before you ſtick 
on theſe Things, then ſfirew ſome ſmooth 
Carraways on the Pippins, and on the 
brim of the Diſh, ſcrape ſome Sugar, and 
lerve them to the Table. 
If you would have them red, put i in a 
piece of «preſerved Quince, and keep them 
| ie covered, and ſtew them over a flow 

ire. 

A Toaſt in Butter « or oll. 

Take a caft of fine Rolls or round 
Manchet chip them and cut them in Toaſts, 
fry them in clariſy'd Butter, frying Oil, or | 
Salet-Oil; but before you fry them, dip 0 
them in fair Water, and being fryed, ſerve || 
them in a clean Diſh piled one upon ano- | 
tl: er, and Sugar between. 

Anot ber Nax. þ 
Toaſt them before the Fire, and run . 


over with 2 SUS Or Oll. Lin- 


. 


Cen Ton Fl 2 155 


Cut ſine thin Toaſts, then coaſt * on 
A Grid , and lay them in Ranks in a4 
Diſh; put to them tine beaten Cinnamon, +l 
mixed with ſome Sugar and ſome Claret, 
warm them over the Fire, and lerve them 


hot. of 7 & 8 : ; | | W 
e Trafs. Wt 


Cut French Bread, and coaſt it in pretty e 
thick Toaſts on a clean Gridiron, we = 
ſerve them ſteeped in Claret, Sack, or NY 
any Wine, With Sugar and Joes Ai. 
Oranges. 


75 Aa French Debt Fin 
Take two quarts of fine Flour, dn 


| half a pint of Ale-yeaſt; a pint and half 


of new Milk, warm the Milk Blood warm, 
put in the Veaſt into the Milk, and half a 
ſpoonful of Salt, and ſtir it together, and 
ſtrain it throvgh | a hair Seive into the 


hand, then warm a' Linen and 


Woollen. cloth very hot, and lay it upon al WM 
your Paſte, and ſet it warm by the Fire to { . 
riſe, for half an hour, then work it up Bl Fo 


lightly with your hand again, and have 
ſome little wooden Diſhes warmed, and 
pinch off little pieces as big as a Turkey's | 
ESB. flour eh 8 and put into 
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Flour, and make it into a little Paſte nog 0 
kneaded, but work it up lightly with your 
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The Queen's Nopal Cookery. 


eyery Diſh a piece of it, and cover it 


down warm, and let it ſtand by the Pire 
a quarter of an hour; then flour your 


Peal, and prick it as you fer it into the 


= Oven ; half an hour bakes it in a pretty 
= Quick Oven: while it is hot, chip it. 


Ty #2. To make Muſtard. i, 
My Lady Holmeby, makes her quick 


F . fine Muſtard thus: Chuſe Tree muſtard 
= Seed, dry it in an Oven after the Bread is 


out; beat and ſearce it to a moſt ſubtile 


Poder, mingle Shercy-fack with it (ftirring 
*t a long time very well) ſo much as to 
have it of a fit conſiſtency for Muſtard; 
then put a good quantity of fine Sugar to 


it, as five or fix ſpoonfuls (or more) to a 


pint of Muſtard, ſtir and incorporate all 


—_ cl] together: This will keep good a long 
time; ſome do like to put co it a little 


(but alittle) very ſharp White wine vinegar, 


| To few Wardens or Pears. 
Pare them, put them into a Pipkin, with 


p much red or Claret- Wine and Water, of 
eeacbh as much as will near reach to the top 


of the Pears; ſtew or boil them gently till 


they grow tender, which may be in two 


hours, after a while, put in ſome ſticks of 


Cinnamon bruiſed, and a few Cloves when 


"Tie Dees Boon Cookery. = 


Err 


chen are moſh e 8 put in Sued — 

to ſeaſon them well and their Syrup 3, 
which you pour out pon 0 1 in a a deep. 
Plate. : 0 


C ogg? So. +. ZE 


To few Apples. - =" 

Pare them, and cut them in flices, ſlew" _— 
them with Wine and Water, as the Pears;/ _ =" 
and ſeaſon them in like manner with Spice, 1 
towards the end ſweeten them with Sugar, 
breaking the Apples into Pap by ſtirring 
them, when you are ready to take them 
off, put in good ſtore of freſh Butter, and 
I iocorporace it well with them by Aas 
55 them together; you New theſe between 


— 1 Diſhes ; : the goon Apples ate che 
be 


- —_— 


| x; 08 NE „„ Wy Sullsbub. Ts "Mw | 
| Fit your Sullahub pot with e 1 
that is the beſt fora Sullahub) and gott 7” 
ſtore of Sugar and a little Nutmeg ; ffir t, 2 
well together, put in as much thick! Cream 1 
by two or three ſpoonfals at a time, 8 1 
hard as you can, as though you milk ik , 
then ſtir it well together, excecding ſoftix 
: once about, and let it ſtand two hours at 


leaſt eꝰer it is eaten, for the ſtar ding makes 
the Curd. | 


70 ble Goeſeberry Fol the bp Wan... 
Take @ quart of Gooſche;ries and {cald 
4 them 


"The Dueers Royal Tookery, | 


, = 1 tender, and. drain them Even the 
Water through a Cullender, and with the 
back of a Spoon, force all the beſt part of 
5 i them through the Cullender, and then take 
a Quart or three pints of new Cieam and 
1 "hx Eggs, Volks and Whites, beat them 
well and put them to the Cream, cut a 
| large Nutmeg in large pieces into it, and 
ſome Roſewater and Sugar, ſweeten it ac- 
cording, to your Pallet, ſet all on a gentle 
Fire, and ſtir it till you fee it of a good 
e - then take it off, and cool it a 
: - Hietle, then put it into white earthen Cream- 
“ and when it is cold, lerve it to the 
Table. ; a 


75 boil Cap in er " Chickty with Gull Grows, 


Cut off the Buds of your Flowers, and 
bell them in Milk with a little Mace till 
they be very tender ; then take the Volks 
of two Egg s, and Neath them with a quar- 
| ter of a pint of Sack ; then take as much 
thick Butter, being drawn with a little 
Vinegar and a ſlic'd Limon, brew. them to- 
Seither, then take the Flowers out of the 
Milk, put them to the Butter and Sack, 
diſh up your Capon, being tender boil'd, up- 
on Sippets finely carved, and pour on the 
Sauſe, ſerve it to the Table wich a licrle 


"aſe Dueen s Royal e Cookery, 2 Th " by 


upwards. upon the Cover, Which ig alittle” 
arched up, and hath a little hole in e 


Beef ſuet to the Veniſon before you put the 


in Wen you may boil it by. it's felf-ig 
1 6 Bal neo 


N To 4 en 
My Lady Newport bakes her. Veniſon 19 
a Diſh, thus: A Side or a Hanch ſerves 2 


two Diſhes; ſeaſon it as for a Paſty, lear the 


Diſh with! a thin Cruſt of good fine Paſte, ® 9 :Z 
but make it pretty thick upwards, towards 
the brim, that it may be three Pudding M 


Cruſts; lay chen the Veniſon in a. round 1 
n | 


piece upon the Paſte in _th2-Diſh..z chat 4 i 
muſt fill it up to fill che pudding, hut lie at ig | 
eaſe; put over it a Cover, and let it overs 


ron Ver. the B im with ſome cer N 
Paſtry· wor k 


to grace it, which muſſ go U 
with a Border like a Lace, growing a, littſe 


top, to pour in unto the Meat the ſt: ong 
well ſeaſoned Broth that is made of the 
broken Bones, and :emaining lean Fleſb o 
the Veniſon, put a little more Butter or . | 4x 0 


Cover on, unleſs it be exceeding fat: This 
muſt bake five or ſix hours or more, as an 
ordinary Paſty. An hour or an hour and 
a half before you go to ſerve it up, 
open the Oven and draw out the'Diſh ot, 
enough to pour in at the little hole of the 
Cover the ſtrong Decoction of the broken 
Bones and Fleſh. Inſtead of a Decoction 


Wwe £ | "The Suren 5 Kann e 
= TP in duplici Vaſe, or Jags: it ina per 
with Broth and Gravy of Mutton ; then” 
beet it in again to make an end of its baking 
dad ſoaking. The Meat within (even the 


lean) will be exceeding tender and like a 


| 4 : Jelly, fo that you may cut all of it with a 
Spoon If you bake a Side at once in 
two Diſhes, the one will be very good to 


"keep cold, and when it is fo, vob may (if 
you pleaſe) bake it again to have it hot, 
not ſo long as at firſt, but enough to have 
it all perfectly heated through : ſhe bakes 


this in Pewter Diſhes of a large Size. 


Ml.ͤuttton or Veal may be thus baked with 
their due Seaſonings ; az with Onions, or 
Onions and Apples, or Larding, or a 
Cawdle, Gc. Sweet-bieads;  Beatilles, 

Champignons, Treuffles, c. e 


To roaſt a Gapget * % 


Stick your Gagget with Cloves and Roſe- 


mary, and lard it, roaft it, baſte it with 
Butter, and fave the Gravy; put thereto 
ſome Claret wine, with a handful of Ca- 
pers; ſeaſon it with Ginger. and Sugar, 
when it is boiled well, diſh up your . 
Bet, and pour on your Sauſe. 
To fry Tongues, | 
Boil them and blanch them, cut #2 
in thin rock, ſeaſon them with Nutmeg, 
_ 2 
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RO r as: S518 en pur _ 
thereto the Volks of raw Eggs, * the Coreo -f 
a Limon cut in ſquare pieces like a Die, 
then fry them in ſpoonfuls with ſweet 
Butter; let your Sauſe be White vine,” Su. 
gar and Butter, heat it hot, and pour ie 
on your Tongues, ſcrape / on , ry 
ſerve it. pit 

EF To 105 . * 

Take them, being powdred, on f u 
their Bellies with Outmeal, being ſteeped 
firſt in warm Milk or other Liquor; then 
mingle it with ſome Beef ſuet, minced 
Onions and Apples, ſeaſoned with Cloves, 9 | 1 
Mace, ſome ſweet Herbs minced and N ol 7 
per, faſten the Neck and Vent, boil it, and 

ler ve it on Breweſs wich Colliflowers, Cab-"- 

age, Turnip: and Berben run ee 

with beaten Batter. „ WT. 408 
To boil Woodcocks, Pidecoms, ud Black. SO 
birds, Thrufhes, Fieldfares, Rails, Quails, 8 
| Lark; Spar roms, Wheat-ears, Martins, or || 
i a) Jmall Land. Foul. e's 


13 


Ida e l, or 8 ö = 

Boil them either in ſtrong Broth . we 

Water and Salt, and being boil'd, take out | 
the Guts, and chop them ſmall with the 
Liver, Put to it lome Crum of white 
0 8 %% en 


6 . At att... os. ee ˙ te ns. . 
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— 1 3 a: litele of che Broth of the f 

Cock, and ſome large Mace, ſtew them r 

| Mt} = together with ſome Gravy, then diſſolve | \ 
che Volks of two Eggs with ſome Wine- 


vinegar, and a little grated Nutmeg, and 
When you are ready to diſh it, put the Eggs 
0 it, and ſtir it amongſt the Sauſe with a 
| "Kits Butter, dith them on Sippets, and run 
the Sauſe over them with ſome heaten Bur- 
ter and Capers, Limon minced ſmall, 
Barberries or pickled Grapes Whole. 
Sometimes wich this Sauſe boil ſome cd 
"Onions, and Currans in a Broth by it's 
elf; when you boil it not with Onions, 
8 Rad the bottom of the Di ſh wah a Clore 
or two of Garlick. 


* 


225 bake P OR” th be eaten cold, 


Pidgeons being parboiled, ſſuff them full 
of forc'd Meat and Bacon in flices; ; being 
lenſoned wich Pepper and Salt, lay chem 
into your Coffin prepared, and put be- 
ewixt each one ſlice of Bacon ſeaſoned with 
eppes and Sage, ſo cloſe your Pie, put 
on a Funnel, and when tis baked and cold, 
| 1 kf; it wich melted Butter. 


To bail hel after the Dutch Faſhion: 
Take fix or more young Chickens and 
"pu goal in a . or Pipkin, bein 
„ fir a 


1 
Loo. 
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the firſt 5150 for boiling ; - then pot to 1 55 2 


em much Water as will juſt cover them, 3 
ve hen they boil, put in a quart of young 
ne- green Peaſe, and a little handful of Parſley: fl 
nd tinely pick d and waſh'd; when the Peaſe 5 1 : 
288 be enough, put in 4 pint of good Cream | 
ba I if bot fix Chickens, and if twelve, put in 
un a quart, and two quarts of Peaſe, lay tle. 
Chickens: into the Diſh*wich Sippets of. 
French: breadzzithen pour on the Breth, 
garniſh ycur Diſh with Flowers and a lic. + 9 
tle Salt, and ſerve it to the Table. M "I i 
To 8 freſh Fiſh 3 as Fan Plaice, al | 
Whitmgs, Mards, and. Thorubacki.” 175 Il 
Take your Fiſh, being clean wafh'd and 
ſcrapꝰd. and. ſtrow ic with Salt, and let it 
lie half an hour. then ſet the Water on che 


11 


101 1 
All bo 
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ill Fire, and feafon it with Salt very well, then 
18 put in a little whole Pepper, one great G- 
m nion cut in ſlices, a blade of Mace, ſome. 
e- Gices of Nutmeg, a blanch of ſweet Herbs, lj 
make your Liquor boil, then put in che 


t Fiſh, and boil it, but not too faſt ; about 
j ga quarter of an hour, if the Fiſh be thick, 
if not, then balf the time will be long e- 
nough, then take them up and lay them in 
a Diſh. upon ſome hot Coals, and dry up 
the Water with a Sponge as faſt as it comes 
from the Fiſh ; then put uten in ling Diſh . 
And ley Ede 48 28 
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„ale Sauſe for all ſorts f freſh Fiſh. * 
Take two Anchovies, and boil them in a 
ute Wbite-wine a quaiter of an hour, 
wich 2 Shalot cut into ſlices; then melt 
your Butter very: thick, and then put in a 
pint of pick d Shrimps, and give them a 
8 ein the Butter, and pour them upon the 
Fei; ſometimes you may put in ſome Oi - 
—_— ror. oo oo es na 


4 Extellent and Savoury Fricafte of young jo 
Having cut off the Wings and Legs of a 
them, cut the Bodies in ſour quarters, and 
put them into your Stew. pan or a Pipkin, 
put in them ſome Bacon cut in ſquare pie · 
des, with a ſufficient quantity of whole 
Pepper and Salt, and a few Cloves, and a 
bundle of Parſly and Thyme tied up 'to- 
gether, and an Onion quartered ; then pour 
thereon ſo much Water as may ſcarce 
teach the top of the Meat, let it ſtew eaſily, 
ſhaking it about once or twice; whenthey 
ire tender, put in a piece of Butter, tak ing 
= out firſt the bundle of Thyme and Parſley, 
and putting into it ſome freſh Parſley ſhred 
very ſmall; then if you have half a dozen 
of Pidgeons, you muſt take the Volks of 
= three Eggs, and beat them well with a 
= little of the Broth, and a little np ve =. 


bl 


Side, and put it in a Pipkin with the fat 
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and Ver juice; then pour more of the Broth n 
to it, and if you ſee there is too much, 
Broth, and that the Sauſe would be too 0 
long, then pour out ſame of it before qu 
put the Eggs in, for one. Porringer full e! 
Sauſe will ſuffice ſor half a dozen 8 
pidgeons; then pour it into che Meat, and 
keep it in motion for a little while, to 
thicken and bind the Sauſe, or you may al 
thicken it in a Sauſe-pan over a gentle Fire, 
and your Meat being put into the Din 8 
upon Sippets, pour your Sauſe over k, 
and ſquee ze Oranges over” ü, 4 „ 
j To ſtew a rump of Bee. 9 „ | 
Take a Rump of Beef and ſeaſon it 
with Pepper, Salt, and Nutmeg dee 1 
mingled together, and rub it on the ho 


ſide downwards; pour upon it three Pint: 1 
of Vinegar, and as much Water, and three = # 

great Onions and a bunch of Roſemary | 

tied up; ſtew them three or four hours 21 
together with a ſoft Fire, being cloſe cove- 
red; then diſh it upon Sippets with ſome _ 
of the Gravy, blowing of the Fat from it; |" 
Elder-vinegar is better than ordinary 


ef 
and have made it very open, both to re- 
cCeive the Sowſeing. drink, and alſo to make 


3 36 
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be Dueen's 5 Ropa Tober 


2 To „ . Fa Red. Deer, 7 5 1 keep 4 Se 


of a Tear, "avid i excellent Meat, 


Take 4 piece of the Buttock of Beef 


A the leaneſt of it; and beat it with a 
Rowling- pin the Hace of an hour, till you 


think you have broken the Grain of it, 


it tender; then lot it lie tWo days and two 


> nights in Vinegar and Claret-wine, of each 
one pint with two Nutmegs beaten, 21 50 
take it out and lard it with Lards as big 


your biggeſt Finger, rowPd in Pepper 8 


Salt; then take Pepper, Cloves, Mace, 

And Nutmeg or Jamaica Pepper ; beat and 
mix them all together, and ſeaſon it very 
well all over, and fo bake it in Pye-paſte, 
and let it fand five or fix hours in the Oven, 

then when it is cold, put it in the Sowſeing- 
drink aforeſaid, and if it be kept cloſe, it 
Ne will keep a quarter of a Year, ; 


7 o bake Fal. 215 Deer, to be eaten hot or 1% 


Take a ſide of Veniſon, bone and lard 
it with great Lard as big as your little Fin- 


ger, and ſeaſon it with two ounces of 


Pepper, two ounces of Nutmegs, and four 
ounces of Salt; then have a Pye made, 
and lay ſome Butter in the bottom 01 it, 
is be Met 15 in the Fleſh, the inſide downward; 


. Coal 
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| Mutton Broth. l 3 
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coat it "hich? me Talon put to i- 1 


on the top of the Meat, with a few n 
and good ſtore of Butter, cloſe it up and 


bake it; the Pye being firſt baſted with 


Eggs, being baked and cold, fill it up wien 

clarified Butter, and Keep it to eat cold: 

To make the Paſte, a peck and a poltle of + 

Rye-meal bein courſly ſearſed, and make 

it up very tk with boiling Water only ; 

65 wil ferve for a ſide or NR Ha oh as 
UCK. e e | a 


To * 4 Sides or 22 an Hach to bee . Ws. 
Take a ſide of a Buck; being boned and 


the Skin taken away, ſeaſon” it only with 
two ounces of Pepper and as much Salt, or 
half an ounce more, lay it on a Reet 


fine paſte with two pound of Beef ſuet ſine „ 


ly minced and bea: with a little fair . 
and laid under it, cloſe it up and bake it; 

and being fine. and tender haked, put to it. 
2 good Ladie full of e of. 8054 "Ea 


RE , ; 


7 PIT page for it. 


Take a peck of Flower by <A, and ? 
lay i it on the Paſhy- board, make a hole i ion 
the midſt of the Flower, and put to it five 70 * 9 
pound of good freſh Butter, the Volks of I 


tix 88s and hc W Whit 5, Work: up the. 
| "ok! Butter 
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= coit, and make it into a ſtiff Paſte 


1 ma bake Goat, Doe, or a mg of Ve. 
N 1 niſon. 


Nutmegs, as much Sugar as Cinnamon, 
Pepper and Salt, then put them into your 
Pope, then put three quarters of a quartered 
Lettice, and ſix Dates quartered, and a 
=. handful of Gooſeberries, and half a fliced 
Limon, and three or four branches of Bar- 
berries, and a little Butter; you may uſe 
Rh four Chickens, three Marrow: bones roul'd 
in Yolks of Eggs, and Eryngo-roots, and In 


#32154 
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Butter and oY into the Aer, and . 
well wrought together, put ſome fair erer 


In this Faſhion of Fallow Dag you 


4 Chicken Pe. 5 
Sesld and ſeaſon your Chickens: with 


|” ſome preſerved Lettice, make a Cawdle, a 
and put in when the pye comes out of the 2 
1 Oven; an hour and a half is enough to I 
FF" mand in the Oven, 7 1 
1 ; l 
„ 75 Lamb-Pye. 155 

Take the ſame e you did ſor [ 

the Chicken pye, only leave out the Mar- Wc 

row, the Eryngo-roats, and the preferved Vt 

2 Lettice, make your Cawdle of White Wine, Ii 

b&  Veijuice and Butter, put it in when your [ 


n comes out of the Oven. + 
| 0 
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5 Dueen 8 opal e 
4 To tres a Pike. 


Cut him in pieces. and ſtrew upon him | 
alt and ſcalding Vinegar ; boil” him in 
Water and White Wine, when he is boil⸗ 
ng, put in Sweet Herbs, Onions, Garlick, 
Ginger, Nutmeg and Salt ; when B bo 
boiled, take him out of the Liquor and let 


him drain, in the mean time, beat Butter 
and Anchovies together, and pour it on the 
Fiſh, {queezing a little Orang and Limon 


upon it. ; a by 3 l 


To bake Braun to 2 chen al 


Take your raw lean Brawn that i is not 


uſeful to coller, and as much fat Bacon, 
and mince them ſmall together; then beat 
them in a Mortar, beat a good 


good quantity of beaten Ginger, Ppoar in a 


little Vinegar, and break in a couple ff nll 


Eggs, you may make a cold Gr oeroenty fo 
and drive out a Sheet thereof,” and lay in 


your Meat in the form of a Brawn, and ; 
put in Butter and Bay- Leaves a- top, and ſo 
let it be ſent uß 


cloſe up your Paſſy; 


to the Table with an Apple in its Mouth; 3 
if you pleaſe, yo may bake it in a round -5; 18 
Pye, « or any otner form. e I l 


1 $10 
24 F 


' handful of 


minced Sage with them; ſeaſon them with i OY 
a good handful of Pepper and Salt, and a 
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J700 pickle Lobſters, and preſerve them, 
In cafe you are afraid your Lobſters will 
-  -miſcarry after they are boiled; and they 
will keep no longer, then take Fennel, add 

Salt thereto, and with a branch or two of 
Fennel, waſh them between the Carcaſe 
and the Tail, leave your branched Fennel 
under the Tail, and ſet them down in a 
Cold place, or a moiſter with Salt; but if 
vou will be at fo much charge, you may 
pPreſerve them in the faid Pickle, however, 
you may preſerve the Meat for your uſe, 
the Tail and Claws being broke in the 
Pickle aforeſaid, and uſe them as a Sallet : 
Thus muft you preſerve your Prunes, or 

or Craſę n. 
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3 To pickle Conger Eel. a 
' You muſt ſcald your Eel, and ſcrape it 
till the outward skin is ſcraped off, then 

bdboil your Eel, being cut in pieces, and 

bound with Tape in Water, Salt, Vine- 
gar, and a handful of green Fennel, and 

When it is boiled, put it in your Sowſing- | 
pan, with a handful of Fennel on the top 

"of the Fiſh, fo ſerve it up cold to the 

T7592 haſn a Calf 's Head. 70 

lake a Calf's Head, and waſh it clean 

© fromthe Blood, and boil it half an hour 
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Herbs, half a 


peel, and ſer it over a flow Fire, and let it 
ſtew ſlowly two hours, then put in ſone 
blanched Cocks- combs, and Cocks ſtones, 
and let it ſtew half an hour longer, then 


ſtew a quart of Oiſters; then of Lambs 


| ſtones, and Calf 's Sweet- breads and Sheeps- 
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in a Cloath ; then take one half and cut 
it in ſlices, and put it into a ſtew. pan with?” 
ſome ſtrong Broth, and three blades 128 
Mace and twoAnchovies, abundle of ſd “ett 
pint of Oitter-Liquor, one 
pint of White Wine, half a ſpoonful of. 


. 
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tongues parboiled and peel'd, take ſix off ⁶ 


each, then have a Batter made of Cream 
and Eggs, a little Flour and ſome Sweet- 

herbs ſhred ſmall, and a little Nutmeg; lee 
there be of this the quantity of a pint, then 


dip all the Things aboveſaid into it, and 


cut the Tongue of the Calf in four piece, 
the long way, dip it into the Batter, then 
fry theſe Things in clarified Butter, or 
Beef driping , then broil the other haf 
Head over a clear Fire, and lay it in the 
middle of the Dith ; then thicken. your 
Saule with a piece of Butter, and the Yolks ” 


of two Eggs, the Sauſe is that which ou nll 
ſtew ic in, which you muſt ſhake together,” 
and pour on the Head, and lay the fr 


Tongues, Oiſters and Sweet-breads, and 


og 
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Lamb: ſtones up and down. the Diſh, to 
garniſh your Diſh, and put to it ſome C 
poicki'd Barberries and Flowers, and carved Wh: 
3 Oranges. and put ſome Juice of Orange in 


Pour Sauſe. ace 0 
8 State Pye of Mutten. y 


=> © Having made your Pye deep, round and 
pretty thick, take a Neck and Breaſt of 
M.utton, and cut them out into pieces as to 
fry, back it with your Cleaver, and ſeaſon 
it with Nutmeg, Pepper, Salt Sweet- M v 
- herbs minced very ſmall, a handful off | 
= + Capers, two Onions minced ſmall, the 
Volks of three or four hard Eggs choped ; WW ! 
thus ſeaſoned, lay in your Meat, ſcattering Ml | 
| theſe Materials over it, and laying pretty 
ſtore of Butter on the top; then cloſe it 
and let it ſoke in the Oven three hours at WI 1 
"leaſt in a moderate hear. : 


Ee: Tongue- Pye. fl 
Take a Tongue and Udder, after you 
have either boiled or roaſted it, and ſlice 
them in thin flices, and ſeaſon them with 
\_ Cinnamon, Ginger and Salt; then take 
halt a pound of Raiſins of the Sun ſtoned; 
pour Pye being in readineſs, lay in a laying 
ot Tongue and Udder, and another of 
FRuiſins, continuing ſo doing till your Pye 
be killed; put Butter on the top, and cloſe 


a "Thi Daten's Koval Tookery,- 
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Cawdle which you muſt make whilft it is 
baking; take Eggs, Vinegar and White: 


gether till it is ready to boil; then e 
E Pye, pour it all over, and ſerve] it 
hot. 

A moſt excellent bd = Rfaree fi Veal, 

the French Way. 

IN inſtead of a Fricaſie of Veal, ven 
would have an Eſturee, take a Leg or 4 
Filler of Veal, and cut it into thin W 
and heat them with che back of a great 
Knife, and ſteem them ſimpringly in White 
Wine and Water, of each an equal part, 
with a good lump of Butter or Bacon, or 
ſme of them both; ſeaſofiing it with 
Pepper and Salt, a little bundle of Themes 
and Parſly, and an Onion if“ you like it; 
when it is enough, put to it ſome Volks of... 
Eggs, beaten with White-Wine and 
you IM Vinegar, and ſome. Nutmeg g raj}, and 
lice I ſome ſhreded Parſley, pour it into te 
vich Meat, and ſtir it all well together, over 
ake the Fire, till the Sauſe be ee 
ed; an excellent Dilh of Meat. 


A 

4 To haſh any Land. 1 5 Ml 

5e Tale 2 Capon and haſh the Wings 71 8 
oſe | fine thin ü, leaye che Rapp or the Legs 


1 


it up; when f it is baked, liquor it with 1 5 


Wine, Sogar and Butter, beat theſe up to· 1 
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bel pat ebe into a 4 Piptig with A lire 


ſtrong Broth, ſome Nutmeg, ſome ſtewed 


or pickled Muſbroome, and a Onion very 
> ſmall flic'd, or as the Capon i is .flic'd, about 


the bigneſs of a Threepence, ſtew.it down 


WW. with a little Butter and Gravy, and then 
=» diff it on fine Sippets; lay the Rumps and 
Legs on the Meat, and run it over with 
beaten Butter, beaten with ſlices of Limon- 


$1 peel. 


T0 babe 4 Cary with Oiſter 
Scale a Carp, ſcrape off the Slime, and 


bone it; then cut it into large Dice work, 
as alſo the Milt, being parboiled ; then 
bave ſome great Oiſters par boiled, mingle 
them with the Bits of Carp, and ſeaſon. 
them together with beaten Pepper, Salt, 


Nutmeg, Cloves, Mace, Grapes, Goole: 


berries or Barberries, blanched Cheſnuts 
and Piſtaches, ſeaſon them lightly, then 
put in the bottom of the Pye a good big 
Onion or two whole, fill the Pye, and lay 
upon it ſome large Mace and Burter, cloſe 
it up and bake it, being baked, liquor it 
with White-Wine and Sweet butter, or 
beaten Paten only. 


775. fry Salmon. 


Take a Tole, Rand, or Chine, or cut. it 
round ns Shine anda all, half an "tic, | 
„thick, 
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thick, or in ſquare pieces, fry it in clariſy ? 
Butter; being ſtiff and criſp fryed, make 
Sauſe with two or three Spoonfuls of. -. | 
Claret Wine, ſome Sweet-butter, grated | 
Nutmeg, ſome ſlices of Orange, Wine: 
Vinegar, and ſome Oiſter- liquor, ſtew 
them all together, and diſh the Salmon, ll 
pour on the Sauſe, and lay on ſome freſh _ 
ſlices of Oranges and fryed Parſley, Alef-.. *. 8 
ſander, Sage-leaves fiyed in Batter, Pip- = 
pins ſliced and fryed, or Clary fryed in 
Batter, or Volks of Eggs and quarters of ä 
Oranges and Limons round the Diſh Sides, 
with ſome fryed Greens in halves or quar: 
ted. 36M J Mb od Oe 
To flew a Hare the French way." | 
Cut your Hare in ſix or ſeven pieces, © © al 
then lard them with great Lardons rolled 
in Pepper and Salt then put it intoyourStews . 2M 
pan, with Pepper and Salt, and a few Cloves e 
an Onion, with a bundle of Thyme and 
Parſley tied together; then pour Water .<- 
upon it, and talf a pint of White- wine, 
vieh half a Glaſs- full of Vinegar, with a 
Law rel. leaves and ſome Orange peels. 
T0 roaſt an Fel.” 1 
Take a good large Silver Eel, draw it, 
and flay it in pieces of four Inches long, 
bit it on a ſmall Spit, with ſome Bay- 
Kaves, or large Sage-leaves between ech 
Ny D +. pigce 
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8 GR for it croſs ways, and roaſt it, bein 
.roaſted.ferve it up with beaten Butrer,beaten 
. with Juice of Oranges, Limons or Elder 
"Vinegar, and beaten Nutmeg ; or ſerve i 
with Veniſon-ſauſe, and dredge it with 
"beaten Carraway- ſeed, Sen, Flour, 
or grated Bread. 


VV 

Boil your Leg of Pork; ſeaſon it wi 
Nutmeg and Pepper, and Salt, bake i 
five hours 1 in a large round PYS: 


Sauſe for a Shoulder of 8 


Take a ſpoonful of Herbs and as man 

. Capers, half a pint of White. wine, half 
Nutmeg and two Eggs, when it is boiled, pu 
a piece of Butter to the Gravey, when iti 
boiled, take it off, and put the Butter in. 


A Turkey- Pye. 5 1 

Break his Bones, and beat him flat on thi 
Breaſt, and lard him with great Lard, an- 
put bing into Paſte, either brown or white 
\ when he is well ſeaſoned with Salt, Pepper , 
Nutmeg, whole Cloves, and Bay- leave, 6 
and good ſtore of beaten Lard under bio 


and a ſlice of Lard over him, and when he ns 
is*baked, pur in a «love of Garlick, ON . 


Schallot into the Funnel, and me it u 
creo 


— The Dueer's Koyal Totes 8 2 
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But if you will bone your Turkey, open Bp 
him along the back, and take out all the al 9 
den Bones, only reſetve the Rump Whole, like 
een the reſt of the Fleſh, and lard your Rap Wo 
with indifterent lard, that is to ſay, not 
too big nor too little, then ſeaſon him ex- 
actly like the o _ 


A Duck- Pre.) e . 
Truſt and our Ducks for a Py chen 'F | 
give them three or four cuts along these 
Breaſt, lard them with reaſonable ſmall - 
Lard, and ſeaſon them with Pepper, Salt, w | 
Nutmeg, Cinnamon, and Cloves beate, ll 
Bay-leaves, and put them into Paſte, not 
too fine nor too coarſe, either - raiſed or - | 
flat made, four. ſquare, with Lard beaten 
and laid under, and larded over them 
cover them up, and indure the Cruſt with 
the Yolks of Eggs as you do the others, 
and * 587805 Pye pale two {mall hours. 


To bake 4 Gooſe... 4 


| You muſt make this Pye exactly as you bs 
do the Duck pye, only you ſhould put more We 
dalt, and feed him better with Lard and ö 
let him bake longer, and when he is baked, -. "1 ty | 
put in at the Funnel a Clove of. e BY 
and ſtop up the i Rs 
2 


D Zo bake Umble Pres 
y minced Beef-ſuet in the bottom of 
the Pye, of ſlices of interlarded Bacon, 
and the Umbles cut as big as ſmall. Dice, 
nich ſome Bacen cut in the ſame form, 
and ſeaſoned with Nutmeg, Pepper and 
# Salt, fill your Pies with it, and-{lices- of 
Bacon and Butter, cloſe it up, and bake it, 
and liquor it with Claret, Butter, and ſtr 
"ped Thyme. 7 


' Veniſon Colour. 


Hboil your Beef in it, let it ſteep all Night, 

then put ſome Turnſole to it, and being 

:baked, a good Judgment (hall not: diſcern: 
From red Or fallow Deer. | 


% .:Tp 17e tainted Penifis | 
Bury it in the Ground in a glean: Cloth 


a whole Niglit, and it will take away the 
Pocruption, Savour. and Stink. ; 


A Selle of cold „ 


It is a good Sall et, to ſlice a cold Capon 
A 4 an mingle with it ſome Sibbalds, 5 
Rocket and Tarragon ſliced ſmall, ſeaſon 
all with Pepper, Salt, Vinegar aud Oi, 
and ſliced Limon, a 3 Origanum doth 
well wt it. * Tender 


To. counterfeit Beef or Mutton, to Live. it 4 


Take ſmall Beer and Vinegar, and par- | 


le; 


et. att. 


and Oil, with a little Limon; is is 8 wall = i 
very good Sallet. 8 * t a I | 
- Eel-Pyes." | 


I Butter, large 


"The Durers 8521 Toa T7. _ 
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Tender Brawn fliced thin, and 1 TY ta 8 | 
Sallet-wiſe-in a Diſh as the ſliced Capon, 
and ſeaſoned with Pepper, Salt, Vinegar, boy 


Take your Silver freth. water Eels; 41 
and draw them, then ſeaſon them with Salt, 
Pepper, Nutmeg, and a blade or two ok 1. 5 54 | 9 
large Mace 3 then cut them into pieces 
about four Inches long, and lay them into 2 1 
your: Pye, and cut into quarters two or 5 5 'F | 
three large Onions, lay thereon ſome ſweet? * = 
Mace, Barberties or Gooſe- ll; 
berries; being baked. liquor your Pye .; 0 
with Butter, Volks of Eggs, and a a" xs 
Orange, beaten. up together. | | 


1 


Eels 34 the common Way. 


Take freſh- water Eels, and cut then 
into pieces about the length of your Finger, al 
leafon them with Pepper, Salt and Ginger, ll 
put them into a Coffin with half a pound © || 
of Sweet butter, and add to them great 
Raiſins of the Sun, an Onion minced 
mall, or Leeks cut grolly, and 955 bake it. 


Oiſter-Pye e 
dave the Liquor of your largeſt Oiſters, 
leaſon it with 8 r and Ginger, and 


N 


8 
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put your Oiſters therein, with two or 
three blades of large Mace; then lay the 
Qi.iſters, with thoſe Ingredients into a Pye; 


d dd to them an Onion minced ſmall; ſome 
= Corrans,.. and a quarter of a pound of 
Butter; when it is baked, cut open the 
Lid, and put in a ſpoonfull of Vinegar, 
| with ſome drawn, Butter, ſhake it well 
i together, and ſerve it up. 8 530970 


_ . To arc 4 Diſh of Artichoaks., 
= Take and boil them in a Beef. pot; when 
they are tender ſodden, take off the tops, 
leaving the bottoms with ſome round about 
them, then put them into a Diſh, put Tome ' 
fair Water to them, two or three fpoonfuls 
of Sack, a ſpoonful of Sugar; ſo let them 
I poi! upon the Coals, ſtill pouring on the 
_ Eiquor to give ita good Tafte ; when they 
_ have boiPd half an hour, take the Liquor 
from them, and make ready ſome Cream 
boiled and thickned with the Volk of an 
Egg or two, whole Mace, Salt and Sugar, 
_ with ſome lumps of Marrow, boil it in the 
3 i >. Cream, when it is boiled, put a good piece 


* 1 


ot ſweet Butter, and toaft ſome Toaſts, 


+ 4. AY 


lay them under your Artichoaks, and pour 
F » your Cream and Butter on them, garuilh 


To 


it, Cc. 
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After you have boned and skinn'd , 


roportion it as you would have it to ths 


gnels of your Pots, then to make vo; 2 


eaſon for it, take of black Pepper two 
arts, and one of white, take of Nutmegs, 
Joyves, and Ginger a like quantity 3 mingle 


with your Pepper, ſo as not to make it ſo 


igh as the Pepper, and put thereto. a 
ufficient quantity of Salt; with this ſea- 
on your Veniſon, and as you lay it into the 


Bay-leaves and young Onions, and lay a 


top, and on the top add to it a little whole 
white Pepper; let your Pots be fer into 4 
very hot Oven and let them ſtand füll 
ſeven hours; then draw them, and turn tlie 
pot with the bottom upwards; after a 


while, all the Gravy will be run out, and. 


then take the Pot eaſily off, and pull from 


the Meat the Onions and Leaves, as clean 


az you can, and put your Pots gently on 


again, and let them ſtand fo long, untilths al 


fat of that which comes out of the Pots be 


lo cold, that it may be taken off the Gra. 
ry; then melt this fat again, and fo far as 


it will go when ic is clean ſcumm'd, put in 
each Pot an equal Proportion; then take of 
good {weet Butter ſuch a quantity as will 


4 


Pots, have ſome ſmall Flakes of Mace, and ö 


Lay of them in the bottom, middle ans 
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fill up the Pots, to be three Inches above 
the Veniſon; but be ſure the Butter be very 
well clarify'd, then after two Days. ſtand. 
ing, tie it very cloſe with Paper and Lea. 
ther, that it take no Air, 


A » 
ht 
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Do it the ſame Way, leaving out the 


Onions if you pleaſe. 


Carps boiled. 


As for your Carps, you. may boil in 
hat manner you pleaſe in Wine-vinegar, 
Verjuice in your Water, with a little Sage, 
Hyſop, but when they are boil'd enough, 
vou ſhould eat them with à green Sauſe, 
or elſe with Parſley and Vinegar. 


1 85 To few Carp. | 
Take a brace of Carps of a Foot Tong, 


let them be a-live, and ſcrape off the Scales, 
then waſh them, then cut them in the Head, 


and lay them in a Diſh, andlet them bleed, 


then open their Belly and take out the 


. 


8 * 
„ 
2 a 


"Guts, and waſh them with a quart of 
Claret, and put them in a Stewing pan, 


and pour the Claret on them that you 


waſhed them with, and put three blade; 
of Mace into the Pan to them, and waſh 
three anchovies clean and put in, and half 
an ounce of whole white Pepper, and a 


piece of Limon- peel, and a large Onion 


Cut crols and croſs, and a large Nutmeg 


al Cookery. © 
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cut in quarters, and a little bundle of ſwWeet 
Herbs; then cover them cloſe, and let 
nd. them ſtew over a flow Fire two hours, and 
-e2-B take a quart of large Oiſters, and ftew them 
ä in their own Liquor half a quarter of an 
theW hour, then pour them into a Sieve to drain 
them from the Liquor, which you muſt 
Wl fave, and put into the Stew-pan to the 
in Carps, and let them ſtew a quartef of an 
zar, hour with it; then waſh the Oiſters with. | 
ige, clean warm Water, take them one by one 
gh, MW out of the Water, and lay them to drain 
lie, on a Sieve ; then take a quarter of a pin. 
of Liquor from your Carps, and melt a Wl 
pound of Butter with it thick ; then diſh © Wan 
your Carps with Sippets round the Diſh,” 1 Hp 
ng, and put your ite wed Oiſters into your Bu- 
les, ter, and pour your Butter over your Carp, 
ad, W and garniſh your Diſh with pickled Bather- 
ed, WW ries, flices of carved Limon, Flowers and 
the Parſley, and ſerve them to the Tables 


an, | To roaſ# Oifters. 5 
ou Take the greateſt Oiſters you can get, 
de; being opened, parboil them in their own. _ 
aſh Liquor, fave the Liquor, and waſh the Oi= 8 
alf J ſters in the ſame Water, wipe them dry, 
Ja and being cold, lard them with eight or " vl 
ten Lardons through each Oiſter, the Lard 9 
being ficſt ſeaſoned with Cloves, Pepper 
, Boe - 7 ONG 
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nnd Nutmeę, beaten very ſmall, being 
WF larded, ſpit them on two wooden Skewers, 
bind them to an Iron - ſpit and roaſt them, 
Haſte them with Anchovy- ſauſe, made of 
lome of the Oiſter- liquor, let them drip 
in it, and being enough, bread them with + 


> : 1 
4 


— 


doker p. 


18 oy 


8 F2 
». — 


2 
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the Cruſt of a Roll grated, then difh them, 


blow the fat off the Gravey, put it to the 
Di.iſters, and wring on the Juice ofa Limon. 


£4 A made Diſh of Rice in Puff. Paſte. | 
: Boil your Rice in fair Water very 


| 1 tender, ſcum it, and being boil'd, put it in 
Din, then put to it Butter, Sugar, Nut- 


meg, Salt, Roſewater and the Volks of 


9 x or eight Eggs, put it in a Diſh of Puff- 


paſte, cloſe it up and bake it, being baked, 


ice it and caſt on red and white Biskets, 
and ſcraping Sugar. alk 7 
Sometimes for change you may add 
Þoil'd Currans and beaten Cinnamon and 
leave out Nutmeg. RES 


\ 


| To broil a Leg of . 
Having skinn'd part of the Fillet, cut it 


jnto thin ſlices, and hack it with the Back 


of your Knife; then take ſome Pepper 


and Salt and mingle them with Thyme and 


N Sage minced extraordinary ſmall, having 


lealon'd your Collops therewith, put them 


a Pas boom 3 
_ . e 
: N „ . 
Log 22 | 5 
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 baſle them with Butter, broil them on a 4} 9 
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Al 
4 


on a Gridivens being enou b, iE en 1 


up, and ſauſe them with rawn Butter, Ul 
Nn Muftard and 8 e 5 2 A 


8 "ole" broif "th * 1 A . 
- Split a large Eel down the Back jointing * 
the Back- bone, being drawn and the Blood | 


waſhed out clean, leave the Skin on, cut- g 4 Mi 
ting it in four equal pieces, ſalt them and - = 


ſoft Fire, being enough, ſerve them Wich 4 
beaten Butter and Juice of Limon, in | 
pee of Roſemary round ie them. 70 WE! 


M) Lady M — il a ; Capon with. ; 1 
Mhite . Broth thu : LL | 


Make reaſonable good Broth, with che”. * N Y 
Scrag ends of Necks of Mutton and Veal, 1 


(of which you muſt have ſo much as to be 


| 
at leaſt three - quarts of White-broth in the A 3 
Diſh with the Capon when all is done, elſe 
it will not come high enough upon the 
Capon,) beat a quarter of a pound of 
blanched Almonds with three or four WY 
fuls of Cream, and if you will, a little 
Roſewater, then add ſome of the Broth. ' 


to it, ſo to draw out all their Subſtance,: 


mingle it with the reſt of the Broth,, 
boil your Capon in fair Water by its ſelf, 
and a Marrow: bone or two by themſelves 
7 | | | * iu 
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nn other Water, likewiſe ſome Cheſnus | © 
WER -- 8 (inſtead of which. you may uſe Piſtacheos, = 
a 


or rmacerated Pine kernels) and in other 


Water, ſome sSkirrets or Endive, or Par- ? 
Ney-roots, according to the Seaſon ; alſo Bre 


plwump fome Raiſins of the Sun, and ſtewW oP! 


tome fliced with Sugar and Water ; when 
all is ready to join, beat two or three new 
laid Eggs, whites and all, with ſome of 


che Whice-broth that muſt then be boiling, MW wi 


and mingle ic with the reſt, and let it boil IM che 
on; and mingle the other prepared things MW ch 
With it, and alſo a little fliced Orangiado MW © 


MW (from which the hard candy'd Sugar hath i 80 


been ſoaked off) with warm Water, or th 


4608 a little Pill of Orange, or ſome Limon E 
pickled with Vinegar and Sugar, ſuch 26 L 


boiled in) upon Sippits, and ſlices of 


Broch and mixture upon it, and cover it 


ſerves for Sallets, which you throw away I be 
after it hath been a while boiled in it; and a 
put a little Sack to your Broth, and ſome tt 
Ambergreaſe, if you will, and a (mall f 2 
portion of Sugar; and laſt of all, put in 
the Marrow in lumps that you have knock. 
ed out of the boiled Bones; then lay your 
Capon (taken hot from the Liquor he is 


toaſted, dried light Bread ; and pour your 


Wich another Diſh, and let all ſtew toge- 
thera While ; then ſer ve it up. * 


N 1 
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lutz "of Bees the Capon in the wo 4 
os, MW Broth of Mutton and Veal, inſtead ph 
her Water; ſo to make the Broth the better. 
ar- You may remember to Seaſon your 
Io Broth in the due time with Salt and 9 

ew Spices as you like. x RY 


ew! 7 butter Egg. er Daffa 1 
of Take twenty Eggs, beat them in a Diſh - | 
1g, with ſome Salt, and put Butter to them, 
oil then have two large Rolls, or fine Man- 
185 WM chets, cut them into Toafſts, and toaſt them 
do againſt the Fire, with a pound of fins 
ch WM Sweet Butter, being finely buttered, la, 
or the Toaſts in a fair clean Diſh, put the 
on Eggs to the Toaſts, and garniſh your 
25 Diſh with Pepper and Salt, otherwiſe half 
ay boil chem in the ſhells, then butter them, 
nd and ſerve them on Toaſts, or Toaſts about 
ne them'; to theſe Eggs ſometimes uſe Mo Ji; 
all and Ambergreaſe, and no Peppers yy "ial 


k. To Bake 4 pig to be eaten Foul ..  »M 
ur Flay a ſmall fat Pig, cut it in Quatters, ſ 
is or in ſmaller pieces, ſeaſon it wich Pas 
of per, Ginger, and Salt, lay it intò a fit Co 
ur flin, ſtrip and mince a fall bandfulof Pars 
it fly, fix ſprigs of Winter Savory, ” ſtrow ie 
Ge on the Meat in the Pye, and ftrow' upon 
bar the 12 0¹ three or four hard Eggs 

minced 


1 
1 
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minced, and lay upon them five or ſix 
blades of Mace, a handful of cluſters of 
Barberries, a handful of Currans well 
_—_ waſhed and picked, a little Sugar, half a 
pound of ſweet Butter or more, cloſe your 
Poe, and ſet it in an Oven, as hot as for 1 
MMNanchet, and in two hours it will be ! 
baked; draw it forth, and put in half 4 
paint of Vinegar and Sugar, being warmed 
upon the Fire, pour it all over the Meat, 
and put on the Pye lid again; ſcrape on 
WI Sugar, and ſetve it hot to the Table. 


7 Stew à Breaſt of Veal, 
Wl Take a breaſt of Veal half roaſted, and 
me put it in a ſtewing with ſome Wine and 
Wl Gravy, three or four Yolks of Eggs min- 
Wl ced ſmall a pretty quantity of ſweet herbs 
with an Onion, Anchovies or Limon, ſtick 
i either with Thyme or Peels, and ſeaſon 
Wit to yourliking. e 


_ 1 To butter « Diſh of Eggs 
Take twenty Eggs more or leſs ; Whites 

and Yolks as you pleaſe, break them into 
WL a Silver Dish, with ſome Salt, and ſet them 
on a quick Charcoal Fire, ſtir. them with a 
Sipwer Spoon, and being finely buttered put 

do chem the Juice of three or four Oran- 
ges, Sugar, grated Nutmeg, and 1 | 
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tered... 


or on Paſte, + Y 
Take a Leg of Mutton or Veal, ſhave 


it into thin ſlices, and mingle it with ſome 
ſweet Herbs, as ſweet Marjoram, e a 


has Il 1 
1 


Onion, ſome grated Manchet, and three 


Savory, Parſſey, and Roſemary, being 
minced. very ſmall, a clove of Garlick, 
ſome beaten Nutmeg, Pepper, a minced 


or four Volks of raw Eggs, mix all toge- 


ther, with a little Salt, ſome thin ſlices of 240 
interlarded Bacon, and ſome Oiſter liquor, 


lay the Meat round the Dish on a sheet of 


n or in the Dish without Paſte; Bake 
, and heing baked flick * Leaves 


1 any Dish. 


* 


iq yy 3 for Supper 


Make Cutlets of Pork that is well coatat 25 1 
or boiled, and broil it a little upon a Grid-—- 


iron, then take Onions and mince them 


{mall and ſer them a ſtewing with a little 
Verjuice; and when they are ſtewed put 
to them a lit tle Muſtard and white Pow». 8 
der, this done, put your Cutlets into a Dish 
and your Sawce” to owe, and lome dren a 


Toalts under Hann, 0 


eaten Cinamen,; being thus dreſt, Pa! | 
hem at the firſt, or ede, being but. * 


To make a Wen ar Difh wit þ out a 5 
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270 flew Mutton or Lamb. 
Take a Loin, Neck or Breaſt of Mutton 
o Lamb and cut it into pieces not too thick, 
and put it into a Stew - pan, and put as much 
water or ſtrong Broth as will almoſt cover 
them, then put in ſome Pepper groſly bex- 
ten, a large Onion cut in quarters, and a 
blade of large Mace, two orthree Shallots, 
a bundle of ſweet Herbs and as much Salt 
as will make it Savory, good ſtore of Spi- 
nage, and a handful of Sorrel, and a hand- 
- ful of Parſly pick'd fine, and the inward 
Shell of a Mangoe, and if it be time of the 
year when you can have Cabbage Lettice, 
put in half a dozen hard Cabbage-Lettice, 
ſtew all theſe over the Fire for two hours, 
cloſe covered, and then it will be enough, 
then lay ſome carved Sippets in the Dith, | 
and lay the Meat in order inthe Diſh. and 
pour on the Broth and Herbs; in the Win- 
ter garniſh your Diſh with pickl'd Barber- 
ries and Parſly, and in the Summer with 
Flowers and Parſly, and Red Cabbage cut 
in thin ſlices, and ſtrow on ſome. Salt on 
the brim of the Diſh; this way you may 
ſtew Rumps of Beef, only add to it ſome 
Tarnips and Carrots cut in ſlices, or if 
—_ ' you pleaſe, in the room of Lettice put in a 
YT. r „ Savoy 


8 
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Savoy eut in pieces, « or a fine White young: . 


Cabbage. (> 
' To. make 1 of Mutton. 1 
Take a Leg or Gigate of Mutton that i- 
ready dreſt, and hash the one part as ſmal! . 


as you can, and put it into a Dish with 


Onions minced ſmall, and the other part k 


of your Mutton cut into bigger pieces, and 
break the bones alſo into pieces, and ſet it a 


ſtew ing together with a little Verjuce, ie. * 


per, and white Powder, and ſeaſon 1 it with 
Salt, and fo ler it ſtew. ; 


To bake On Checks... 


Being firſt cleanſed» from the ſlime” and: 


filth; cut them in pieces, take out the Bones, 


and ſeaſon them with Pepper, Salt, and 
Nutmeg, then put them ima Pye witch a 


few whole Cloves, a little fealoning; ſlices 
of Bacon, and Butter over all; 


and Claret Wine. 


To tres Poor 8 to alas it very 6 


and good Meat. 


Put it inte a Kettle in cold Water, ank 
ſo hang it over the Fire, and let it foak 


bake them 
very tender, and A ther with Bader, | 


and ſtew without boiling for three Hours, ' Ml 
but the Water mult be very ma =o 1 71 1 


P21! 
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it oil two or three Warms; by this time | yrs 
it will be very tender and ſwelled up; 
then take out the Backbone, and put it to | Sug 
fry with Onions, if you put it firſt into hot 
Water (as Ling and ſuch Salt-Fish) or be- 
ing boiled, it you let it cool and heat it | the 
again, it will be tough and hard. ph bf | 
Buckorn is to be. watered a good hour - 1 
= before you put it to the Fire, then boil it! 
till it be tender, which it will be quickly, 


then Butter it as you do Ling; and if 105. pri 
— vill put Eggs to it. 19 
Jo make fine Pyes ofter the Freneh Fallen, * N 
Take a pound and half of Veal, two” | p: 


pound of:Suet, two pound of great Rai- | B 
_ ſins ſtoned, half a pound. of Prunes, as |. tt 


much of Currans, fix Dates, two Nutmeg, } 
a ſpoonful of Pepper, an ounce of Sugar, || 
an Ounce of Carraways,» a ſaucer of Ver- t 


juice, and as much Roſewater, this will a 
make three fair Pies, with two quarts of 
Flower, three Yolks of Eggs, and half a 
pound. of Butter. 
| To bake Apricocks Green. 
1 Take young Green Apricocks, ſo ten- 
"= der that you may thruſt a Pin through the 
fſtone, ſcald and ſcrape the outſide, oft put- 
tinꝑ them i in Water as you peal them ill. 
i TR: Tarts be e ready 2. then dry and ow | 
5 att 
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Tart un cha * lay on good 1 if -.M 1 Z 
ſine Sugar, cloſe it, and bake it, ſcrape on i 
Sugar, and ſerve it up, before you cloſe it., 
cut your lid in branches, or works, that it N 
may look ſomewhat eder and it will Joon: = 

ting Greener... 1 1 


| 1 25. make Puff- Poſe, EN. 
ett two Eggs into three pints of Plour, _ 
make it with cold Water, and rowl it out nl 
pretty thick and ſquare, then take fo much.  » 
Butter as Paſte, lay it in ranks, and divide 
your Butter in five pieces, that you may 
lay it on at five ſeveral times, rowl your | 
Paſte very broad, and ſtick one part of the 
Butter in little pieces all over your Paſte, . 
then throw a handful of Flour flightly'on, - 
fold up your Paſte, and beat it with a RW .. 
ling pin, ſo roll it out again, thus go fire 1 
times and make it 85 e 80 
. AGE > four Diſhes of 4 be of barbed 2 13 
Take a Leg of Mutton, cut out the 0 = 
flesh and the Bone, but ſave the skin whole, 
divide the Meat in three pieces, and take _ 
the tendereſt and eut it in thin flices, ani nn 
beat it with a Rowling-pinz ſeaſon it F with 6 
Nutmeg, Pepper and Salt, and mince 1 
Thyme and Limon peel, fry it till it bs 
N er 8 two Eggs with a ogg : 
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_ ful of Ver juice, then throw two Ancho- 
1 vies into the Pan, ſhake it all together, and 
| put it into the Diſh-with tippets round the th. 
Diſh; being wich Barberries ſcalded, Par- pr 
ſley and hard Eggs minc ed. 
Another pait of the fame Meat ſtew in 2 J lit 
Diſh with a little White- wine, a little But- .D 
ter and ſliced Limon, one Anchovy, two | .tt 
Oiſters, two blades of Mace, alictle Thyme || .h 
ima bunch, and one whole Onion, take- || b 
=. outthe Thyme, and the Onion when it is | \ 
| ſtewed; do it altogether on a Chafing-diſh | # 
of Goals till it be tender, then diſh it; garniſh - | -þ 
your Diſh with hard Eggs and Barberries, || 
2 [ i; _ lliced- Limon, and Sippets round the: | 
rp wu 1th. Wt | | : 
Wl Take another part of the ſame Meat, | 
mince it ſmall with Beef. ſuet and a4 
4 
1 


- handful of Sage, two or three quarters of 
a pound of Suet, add one pound of Meat, 
vou may, uſe a ſpoonful of Pepper and 
Salt, mix this altogether, and ſtuff the Skin | 
of the Leg of Mutton hard, Skewer it cloſe | 
and ſpit it at a quick Fire, which will. roaſt. 
it in an hour, 8 Bids. 
= it 3 Take another part of the ſame Meat, | 
_ then put in the Pepper and Salt with a 


grated Nutmeg, ſome ſweet Herbs, and. 
A Limon peel ;. mince a Penny-loaf grated, 
one ſpoonful of Sugar, a quarter of a. 
1 | „pound 


2 


aa of Raiſins, and 3 quartern of Cur- 


rans, mince all cogether with tlie Meat and 


the Suet, and che reſt-of the Ingredients; 


put to itt wo ſpoonfuls of Roſewater, and 
as much Salt as Spice; then make it up in 
little long Bolls or Rolls, and butter your 
Diſh, and lay them in with a round Boll in 


the midſt, fet them in a Oven half an 
Hour, then pour out the Liquor which will 


be in the Diſh, and melt a little Butter, 
Verjuice and Sugar, and pour upon it; 
garniſh your Diſh, -.ftick in every long 
Koll a Flower of Paſte, and A branch in 
the middle. 2 "24-0 
Je fry „„ 

Scale, draw, and ſcotch them, l 


them clean, wipe them dry, and flour them, 
ry them in Clarified Butter, and being 
ſryed, put them in a diſh, put c N 

ſome Claret-wine, ſlic d Ginger, grated 
Nutmeg, a Anchovy, Salt and "eb ſweet 
Butter, beat up thick, give the Fiſh a walm 


with a minced Limon, and diſh it, but firſt 
rub the Diſh with a Clove .of Garlick. 


"0 175 of St. Aiban's 2 to Boil a, 
mol tender and ſſtart. 
Take a Rump ot Brisket of Beef, keepi it with, 
out Salt as long as you may without danger 
to have it E tor ſo it grows mellow 
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and tender, which.ie would not do, if it 
mr were preſently ſalted; when it is ſufficient- 
Iy mortified, rub it well with Salt; let it} -- 
le ſo but a Day and-a Night, or at moſt] + 
+ IE two Nights and a Day; then boil it pretty 
ſmartly at firſt, but afterwards but a fim- | 
pring or ſtewing boiling, which mult con- 
_ tinue ſeven or eight hours; ſometimes he 
bdbioils it half over Night, and the reſt the 
next Morning; if you ſhould not have 
tmime do ſalt it, you may ſupply that want 
thus; when the Beet is thorough boiled, | 
wh - you may put ſo much Salt into the pot, as | + 
. to make the Broth like Brine, and then 
boil it gently an hour longer, or take out 
= the Beef, and put it into a deep Diſh, and 
put to it ſome of his Broth made Brine, 
and cover it with another Diſh, and ſtew 
it ſo an hour: A Hanch of Veniſon may 
be done the ſame wax. 
Vl Diel boiled, 
e © Having drawn and truſt your Wild Duck, 
_ parboil it, then half roaſt it; after this, 
carve it and fave the .Gravey ; take ffore 
of Onions, Parſley, fliced Ginger and 
Pepper; put the Gravey into a Pipkin 
wich waſh'd - Currans, large Mace, Barber- 
Ties, 2 quatt of Claret; let all boil toge- 
= ther, ſcum it clean, put in Butter and Su- 
W227, and ah it upß;; To. 


- 
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fit A 7 5 boil wr, — 
28 "Draw and ths them, then boil 0 in 
5 It Vine, Salt, White wine, and Mace, 

lt but let the Liquor boil before you put them * 
oy in, being finely boil'd, take them up, and 1 f 
15 /*difh them in a clean 'dith on fine carved 4 
«4 Sippeis; garniſh the Diſh with large Mace, x 


ſlic'd Limon, Gooſeberries, Grapes, or 


the | Barberries, and beat up ſome Butter thick 2 1 0 
* with Juice of Oranges, White-wine, or 


Grape: verjuice, and run it oyer the Fiſh ; 
. ſometimes you may put ſome tewed | 


as ' Oiſters on them. Y 9 1 
* J boil Percbe. 1 | 
4g 100 your Liquor boil, and your pan 55 = 


| ſeaſoned. with good ſtore of Salt, Wine⸗ NY 


© | Vinegar, a faggot or two of ſweet Herbs, 
= a ſliced Limon, and Ginger, boil them u 
iy | very quick ; then blanch them on both. 
-lides, and-diſhtheas upon Sippets, then take 
a little White-wine, Gravy and Vinegar, 
with a grated Nutmeg; and a handful of. | wn 
K, | Oiſters cut in ſunder; put this all over wy |! 
is, Four Diſh, and let it be ready to boil iñ 


the Fiſh you ſend it up in, fo thake it to- 


d gether, and pour drawn Butter all over it g if = | 
n Sorniſh it with Barberries and Find 1 
r- 

TY 155 8 are Gu 

* 


Take er: and ſeaſon chem, and LG | 


dut 
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out che Bones, and pound the fleſh of them 
ina Stone or a wooden Mortar, with ſome 
of the Blood with it, which mult be :ac- 


—_ 


T mes — <tr 


be too thin or too ſoſt, then lard it with 
the Belly of a very fat Eel, and ſeaſon ĩt 
and bake it like red Dear, and eat it cold. 


> 20 dreſs a Diſh of Tripe hot out of the, Pot or Pan. 
. Being tender boil'd, make a Sauſe with 


Muſtard and Wine vinegar, rub a 


therein, then run the Sauſe over them wich 
a little bruiſed Garlick amongſt it and a 


To ſtew | Salmon in bert "SY 


it be tender, then put into it 2 piece of 
Butter, which will enter into the Fiſh, then 
take it out and put it into a Cloth, and 
eat it with Vinegar ; you may make alſo a 
Sauſe to it, with Butter and Anchovies, 
which1 is an excellent; Sauſe for it, 


. E make 1 0 


into Vieework, wich ſome of the 


cording to Diſcretion, becauſe it muſt not 


ſome beaten Butter, Gravy , Pepper, 


wich a Clove of -Garlick, and diſh them 


little Wine-vinegar {p! inkled over the Meat. 


Boil it in Wine, Water and Vinegar till 


Take the-Eillec or a Leg of Pork, in 
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ſeaſon the Meat with Cloves, Mace ane 4 1 


* Pepper, a handful of Sage fine minced, 

c. with a bendlul of Salt ; mingle all together, 

Ge | fill the Guts and hang them in the Air, and 

th | boil them when you ſpend them: Theſe ll. 
it | Links will ſerve to ſtew wich divers kinds of 4 1 
Sau; fot Green-Geefs 155 1 
7. Take Sorrel, pick it and waſh it, nav Yd 

ch ſwing it in a coarſe Cloth and ſtamp. it, 

r. | and ftrain the Juice; then have ſome Coole? 

1h berries tender ſcalded, but not broke ; then 


| melt ſome Butter very chick with the Juice 
ch | of Sorrel; then ſweeten it well with Road 
a | and put in the Gooſeberries, put it into the 
at, | Diſh, and lay the Geeſe upon it; and 
| parniſh the Diſh with ſcalded Gooſeberries 
fand a little ſcrap'd Sugar; this Aae Will 
"mY any for a boiled Leg of Lamb. 


Rabbets roofed. M1231 

wy Spit them not back to back, but Skewer | 

a ſtbem up fide to fide, ſo will chey roaſt much 

s, better; being roaſted enough, take Butter 
[and | minced Parſley, being ficſt boil'd or 

roaſted in their Bellies, and add thereto 


the Livers minced at: ſmall, and ſo ſerve” ol 4 | 
nd hemp 2 e N 


PUT 


27 9 — 57 e Dan in 4 wy Pre 
or Patty. pan, either in Paſte or little Paſt ies, 


Jake any of theſe Roots, and boil them 
in fair Water, but put Jew not in till the 
Water boils, being tender boiPd; blanch 
them, and ſeaſon them with Nutmeg. Pep- 
per, Cinnamon and Salt, | ſeaſon them 
. lightly, then lay on a Sheet of Paſte. in a 
* Diſh, and lay on ſome bits of Butter, then 
_ hy on the Potatoes round the Diſh, alfo 
- fome Eringo-roots and Dates in balves, 
Beef marrow, large Mace, flic'd Limon 
and ſome Butter; cloſe it up with another 
Sheet of Paſte, bake it, and being baked, 
liquor it with Grape Verjuice, Butter and 
©, Sugar, Rod Ice it with Roſe-water and Su- 


ar. 
* ls To boil a Rabbet. let 7 
Boil it in Water and Salt, mince 
Tiyme and Parſley together, a handful of 
each, boil it in ſome of the fame Liquor; 

: "then take three or four ſpoonfuls of Ver- 
juice, a piece of Butter, two or three E 85, 
ſtit the Eggs together in the Liquor, ſet ich 
upon the Fire till it be thick, then pour th 
on the a pak {o ſerve it in. | | 


8 Tale a Jole of ing boil'd and "MY 
"A and Gat it out into dien 8 the  bignes 
£*.0 


een 
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of your Thumb; then make a Battter of a 
very little Flour, and eight Volks of Eggs 
„ | your Pan being over the Fire with clarifiedt 
1 amy and very hot, dip your Ling into 
ch the Batter, and fill your Pan therewith, O 
b. you may fry it without Batter, only Tn 
-m | touring it, and fo fry it in clarifyed Stuff; 
1a | being enough, diſh it up, and lay on your ns 
nf} Ling half a Score potched Eggs; then run 
\o | over the Ling with drawn Euter; %% f li 


12 L ee ee. nne 
— ore he 


— 
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| may on your Ling inſtead of Butter, if 
you pleaſe. Se no 1 


1 * a 
JS 


$ 34.7 8 
© Bd * 
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To boil Conger to be eaten bot. 


nd} Take a piece of Conger, being ſcaldec 
Su- and waſhed from the Blood and Slime, laß 
ie in Vinegar and Salt, with a flice or t W || 
7 of Limon, ſome large Mace, ſlic'd Gn. 
nce] ger and two or three Cloves; then ſet 
ome Liquor a boiling in a Pan or Kettle, 
as much Wine and Water as will coyer it; ü 
fer-] When the Liquor boils, put in the Fiſh, | 3 
225, with the Spices and Salt; when it is boil'd, 
put in the Limon, and ſerve the Fiſh n 
fine carved Sippets, thzn make a 'Lear or | vl 
Sauſe with beaten Butter, beaten. wien 9 
Juice of Oranges or Limons, ſerve it witing 
lic d Limon on it, ſlic'd Ginger and Bar- 
berries, and garniſh it with theſame, | mf 


FEST 
3 . 
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5 To fry Corger. 1 
. ſcalded, and the Finns ſhaved off, 
ſplat it, cut it into Rolls round the Conger, 
flour it, and fry it in clarified Butter criſp, 
auſe it with Butter beaten with Vinegar, 
Juice of Orange or Limon, and ſerve it 
al with fryed Parſley, fryed Elickſanders of 
= * in Butter. | 


mM 'To ſteu a Did of Hlounders. 
Take your Flounders, being drawn and 
9 1 851 and ſcotch them on the white 
ſide, and lay them in a deep Diſh, put to 
Nit a "little White-wine, a couple of Onions 
- Cut in halves, a bunch of ſweet Herbs, a 
4 Kace of Ginger ſliced, a little whole Pep- 
| 1 is per, a handful of Oiſters minced, and as 
Wi much Salt as will ſeaſon it; cover theſe 
cloſe, and ſtew them ip with as much ſpeed 
as ma De be, then diſh them up on Sippets, and 
take fo much of the bottom of your. Lear 
as will ſerve you; thicken it with the Volk 
1 of an Egg, and put drawn Butter to it, 
an pour it over your Flounders ; ſo gar- 
nich it with Limon, and ſtrow on the Brims 
of 955 Diſh beaten Ginger: 1 85 


„„ Fur 4 ſweet Lamb-Pye. | 
Cut your Loin or Leg of Lamb, ſeaſon 


it in little Perch wich 4 litle {mall pepper, 
1 ſome 


wake, wn ms AY lA wa, © PR > 


= a tmik.mag jb fi iw_u fi, 
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fi Salt, ches, Mace, Nutcheg and = 
minced Thyme; your Coffin being e Wl 
put in your Lamb, ſtrow on a handful "of q 
Currans, lay over it all ſome ſmall Balls of 
ſweet for ced Meat, In the Winter time, 
take boiled Potatoes cut in pieces, and quar- 
tered Dates, a little Orangado and Cittern; 
but in the Summer, ſome pieces of Arti- 
choaks, Grapes, or hard Lettice; put in 
ſome Blades of large Mace, and cloſe .up = 
your Pye ; let your Lear be Sugar ane 
Verjuice beaten up together, with the Volks 
of ewo Eggs and a Ladle of drawn Butter, 
put it into your Pye, when it is baked, 

| thake it together, put on yout 1 7 — 
ſerve it. 2 

by To. roaſt 165 wad Rat. 

Pull your Larks and draw: them, ad — 
ſpit them on a ſmall Spit, with a lice hf 
Bacon and a Sage leaf between each Lark; 
being roaſted, diſh them up with a Sauſe N 
made of the Juice of two or three. Oran. 

es, Claret and a little fliced. Ginger; then 
et it on the Fire a little while, and beat It? 
up with a piece of DAN, and o ſerve „ 
them up. "i 

With the ſame Suſe: you may broil your ._ WM 
Larks on a Gridiron, Eng wer Breafts: = 
and laying, them mis If 25 =» i 

. . 
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cellint i , inſtead of Fleur or grated Bread. 


Take a good handful of beaten Oarmeal. | 
and put it into a quart ol Water, and boilit 

en till you have boiled almoſt one 
A of it away; then ſtrain it through a 


\Hair-ſieve, and let it ftand by you, and as 


00 need it, make uſe of it; it is far bet · 


ter than grated Bread, or Flour, or in 
dome Caſes, than Eggs. | 


5 Seerch Colleps of Mutton, | 
Bone a Leg or Loin of Mutton, and 


eut it croſs the grain of the Meat, flice it 
in very thin Slices, and hack them with 


15 back of a Knife; then fry them in 
the beſt Butter you can get, but firſt ſalt 
them a little before they be fry ed, or being 


not too much fiycd, pour away the But - 
ter, and put to chem ſome Mutton-broth 


or Gravy, only give them a warm in the 
Pann and diſh them hot. 

Sometimes for change, put to them grated 
Nutmeg, Gravy, Juice of Oranges, and 
2 little Claret wine, and being fryed as the 


= e give it a warm, run it over with 


beten Butter, and ſerve it up hot. 
Otherwiſe, for more Variety, add ſome 
Ciba e and Limon. 


* $4448) 


5 5 boi 4 Capon, 'Pullet oy e 


Boil them in good Mutton broth, White 
Mace, a faggot of {weet Herbs“ Sage, | 
Spinage, Marigold-leaves, and Flowers 
white or Green, Endive, HBorrage, Bo- 
gloſs, Parſley and Sorrel, and. ſerve it n Wl! 
; e * HIM 


| Sauſe for a boiled Leg of Mutton in the © 
os Mae... 


Take Samphire, Capers and boiled Ii 
Parſley,” ſhred "half the Capers and all the** 77] 
Samphire, you muſt have two penny wortng 
of each, Ihred the Parſley with them, then | = 3 
melt half a pound of Butter thick wich a2 
little Vinegar and a little of the Mutton- 
broth; then put in the ſhred Parſley, Ca. 


pers, and Samphire, and if you like ſweet 


Sauſe, then ſweeten it to your Taſte, then 
have a Diſh ready wich carved Sip LEO lad = 
88 a 50 4 
all over the Meat, and ſtrew on the whole: 1 
Capers,” or if you pleaſe, you may eat it 
without Sugar, which is moſt in faſnion 
now ; garniſh your Diſh with pickled Bar- $f 


under the Mutton, and pour on t 


berries and Capers, and Parſley. 


In the Spring, Take young Spinage, and { 
pick i it and waſh it clean from the Gravel, 8 
then take a Skillet of boiling Water, ſeaſon I 1 
it with a little Salt, and put in the Spinage, 
boil it Ke of an hour 3 then 95 it Cal * 

i 44 NY 18 | 


"The Diceen's Rapat Tritte. 5 2 9 


Ti! 


0 The Queen's Royal Cookery. | 


a Cullender, and ſqueeze away the Water, 
and melt ſome ' Butter thick, and put to 
the Spinage, and ſtrow it in the Diſh upon 


a Chafing-diſh of Coals ; then put it in 
handſome order in the Diſh, lay on the 
Meat, and put ſome of the Spinage ſhred. 
intq the reſt of the Butter, and pour it all 
doyer the Meat; garniſh the Diſh wich 


Parſley, Flowers and carved Limon. 


Ducks or Widgeons Fricaſie'd. * 25 
Quarter them firſt, race them, beat 


. them with the back of your Cleaver, ha- 


ving dryed them well, put them into a 


Pan, with ſweet Butter, and fry them, when 
they are almoſt fryed, put into them a 
bandful of minced Onions, - ſome little 
Thyme; after put in ſome Claret-wine, - 

with ſome thin ſlices of Bacon, and ſome 


© Spinage and Parſley boiled green and min- 


'ced mall; when it hath fryed a little 


While, break in a Diſh three Yolks of Eggs, 
with a grated Nutmeg and a little Pepper, 
put theſe into the Pan, then toſs it up with 

= a Ladle full of drawn Butter; pour on your 
Lear, and let your Bacon be on the top 

olf your Ducks. | EE 


22 So Soops or butter d Meats of Spinage. 5 | 
Take fine young Spinage, pick and 


| wall it clean, then have à Skiller or fm 


a # —— 4 Yb? 
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of fair Liquor on the Fire,” and W it 


boils, put in the Spinage, give it a warm or 1 


two, and take it out into a Cullender, lee 
it drain, then mince it ſmall and put it im Al 
a Pipkin with ſome ſlic'd Dates, Butter, 
White: wine, beaten. Cinnamon, Salt, Su. 
gar, and ſome boil'd Currans, ſtew them 
well together, and diſn them on Sippets 295 
finely carved, and about it hard Eggs in 


halves or quarters, not two hard e 
and N on Sugar. | | 


48 oops 5 eee 


Being boib'd, cleanſe, ſtamp, and ral —— 
ſon them in all Points as before ; thus alſo.” 
Potatoes, Skirrets, Parſnips, Turnips, . 

inia Artichoaks, Onions or Beets, or 


ry any of the foreſaid Roots, being boil'd 


5 cleanſed, or peeled and flowered, and 
ſerve them with beaten Butter and Sugar. 0 


Sauſe fir a boid Lg of Mutton, or Land ww 


in the Summer. 


Take ſome good Colliflowers, 400 cut 
the ſtalks off by che Flowers, waſh.them 


clean, and tye them up in a clean Cloth, 


then-have forme Milk and Water boiling on 7 
the Fire, put in the Colliflowers, boil them 
till they be tender, but not broke, rake WTF 
aeg 13 in a Cullender and let them dran; 
R then 
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ben ſet your Diſh upon a Chafing-diſh of 
Ooals, and lay in your Colliflowers all 
round the Diſh, then lay the Meat in the 
middle, then have ſome Sparrow-grafs rea- 
4 boiled, cut off the tops above half an 
inch long, melt almoſt a pound of good 
_ freſh Butter, put half of ic upon the Colli- 
HT flowers in the Diſh, then put the Sparrow- 
_ graſs into the reſt of the Butter, 


— 


ad pour it upon the Meat; | garniſh the 
„ Diſh with Flowers and Parsley.; this Saufe 

will be good for boil'd Chickens, adding a 
RT} hundred of Sparrow-graſs to it, which you 
1 muſt lay between the Colliflowers, twenty 
I in aparcel, and garniſh the Diſh as before; 
„ only lay Sippits as before in the Diſh. 


Plaice boil d. 8 


1 


2 TP Take good large Plaice, and boil them 


$ + 
i 


Tk in White-wine Vinegar, large Mace, two | 


or chree Cloves and Ginger slic'd, bein 
Wl”  boild, ſerve them in beaten Butter wit 

juice of Sorrel ſtrain'd, Bread, slic'd 

Timon, Grapes or Barberries. 3 


| | To roaft à Loin of Veal... 

RT Spit it and lay it to the Fire, baſte it 
wich ſweet Butter, then ſet a Diſh under it 
-with ſweet Butter, two or three Sage- 


XE46V„ Op _ 


= Sip PR eu 


% _ Hai. 


leaves, and two or three tops of Roſemary. 8 
and Thyme ;. let the Gravy drop on them, 
and when the Veal is finely roaſted, givs 
| the Herbs and Gravy a warm or two on 
the Fire, and ſerve it under the Veal, = 
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Anorber Sauſe for 4 Loin ef Veal... | 


All manner of ſweet Herbs minced very - 


ſmall, the Yolks of two or three hard Eggs 


minced ver * {mall, and boil them together FN ll ; 
with a few Currans, a little grated Bread, 
beaten | Cinnamon, Sugar and 4 whole 1 
Clove or two ; diſh thę Veal on this Sauſe, 


with two or three Slices of an Orange. 


«- Lubfters broiled.” 


Take the Tails of _ your Lobſters and 2 | 
ſplit them long: ways in two, then crack . +. 
your. Claws, and put them over he Grid. 

| haſte? 
them with ſweet Butter, Thyme, Roſe. 
reley, being enough,  ſerye it uß 18 


iron with the Barrel whole, ſalte 


mary, Pa 


* 


with Butter and Vinegar. * 


5 Lobfeers fried. 


Take out the Meat of the Barrels, and 15 0 = 
put thereto ſome Claret-wine, the Volks of 
two Eggs, a little minced Fennel and 
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grated Nutmeg; then let it heil up Win 


the Mear of the Tails and Claws with 
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* drawn . 20 Vinegar, diſh them up on 


peers 1 in Sauſers on a Plate, garniſh Hp 
with Fennel ang Bay-leaves. | 


To. boil 4 Gammon of 8 I 


Water your Gammon of Bacon twenty 
r hours, then put it into a deep Kettle, 
with ſome ſweet Hay, let it boil ſoftly fix or 


feven hours, then take it off with a Scum- 


mer and a Plate, and take off the Skin 
\ whole ; ; then ſtick your Gammon full of 


Cloves, ſtrow on ſome groſs Pepper, then 


cut your Skin like Sippets, and . garniſh 
Jour Gammon, and when you ſerve i it, Rick 


it with Bayes. 


To -bake a Comm 0 Bacon. 


Fou muſt firſt boil it two hours | 
before you ſtuff. it; ſtuff it wich ſweet 


Herbs, and hard Eee, chops e 
with Parsley: 
| To Souſe a Braun. 3 

© Take a fat Brawn of two or three Years 
Klon. and bone the Sides, cut off the 
Head cloſe to the Ears, and cut five Col- 
lars of a Side, bone the hinder Leg, or 
elſe five Collars will not be deep enough, 
cut the Collars an Inch deeper in the Bel- 
* than on the Back; for when the Col- 
lars come to boiling, they will shrink 
more inche N than inthe Back; make the 
Collars 


* 


— . _ 7 © 


In. 


Collars very even when you bind them up, 
not big at one end and little at the other, 


them up, let them be well watered the 


the Flitches; make but four ot five Col.. 
lars in all, and boil them in Cloths, os qͥ 


boil them at the firſt putting in the ſpace 6 & 


as it riſeth ; after an hour, let it boil lei- 
ſurely, and keep it ſtill filled up to the al 
brim; being fine and tender boil'd, that 


Hoops, bind them about with Packth 
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but fill them equally, and lay them again © 


4 
Ky 


a ſoaking in fair Water before you bind 88 


ſpace of two days, and twice a day ſoak u 
and ſcrape them in warm Water, then 
caſt them in cold fair Water before ou 
roll them up in Collars; put them into 
white Clouts or ſew them up with White 
Tap ?::ßß:ß:ß; 0 

Or bone him whole, and cut him cross 


1 


1 

15 

4 

[0 

1128 . 


bind them up with white Tape, then have 
your boiler ready, make it boil, and put s 
in your Collars of the biggeſt bulk firſt, a \8 
quarter of an hour before the other leſſer, 


clean Liquor, ſcum off the Fat clean ftil! 8 


you may put a Straw. through it, draw = ll 
your Fire, and let your Braun reſt til! 
the next Morning; then being between 
hot and cold, take it into Monlds of deep 
red, 
ana 
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6 1 and being cold, take them out and 


b 1 make your Brawn look more white & 
RE *- To Collar Pork, | 
Wi You may take a piece of Pork ou 


dhe uper ſide with Eggs, and throw 
Pour ſeaſoning with ſo much Salt as 
may imagine may ſeaſon it, and it 


| *. boiled, ſouſe it with ſome of the ſaid 


chem into Souſe- drink made of boil'd 


io Or you may make other Souſe drink 
of Whey and Salt beaten together, it will 
| better. 


— . 
4. 


t of 


4 the Side, being watered all Night and 
well ſqueezed from the Blood, ſeaſoned 
Wi With a good handful of Sage, ſweet Mar- 
Wl! = -joram, Thyme and Parſley. minced toge- 
cer very ſmall ; then having cut out of a 
Fillet of Veal ſo many thin Colleps, hack'd - 
with the back of a Knife, and waſhed over 
with Yolks of Eggs, cover your ſaid Col- 
lar with your eggy ſide of your Veal 
downwards; then waſh over your Veal on 


on 
you 


WW i 15 Congeal together, by reaſon of the Eggs; 
ſeo collar it and bind it up, and when it is 


Li- 


gquor and a little Vinegar, beaten Pepper, 
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and Flower; 7 E's). RY 
To make a grand Salle. 


1 % 


down in the middle of a large Pewter- dish, 
branch of Laurel in the middle of the But. 


Broom. buds, Muſhrooms, pickl'd Schollops, 
pickPd Oiſters, Anchovies wash'd an 


let is very young; then have à little Spring 


is enough, it muſt be laid in whole, gar: 


white Cabbage in Vinegar, to make it 


Sarnish 


of when you diſh it ; it will fill three or 
four great Diſhes or Chargers, or you max il 
ſend it up in a Collar ;. garniſh about your” 
Liſh with Sage and Flowers, and ftick. '. 
your Pork with Bay- leaves, or Roſemary *.. 


2 +20 
1. 


Take half a pound of Butter, and clap it 


then have ſome shred red and white Cab: 
bage, ſome Parſley pick'd fine and laid upon * 
the Butter, ſo as to cover it, then ſtick a 


| ter; then have theſe things as foiloweth, as N 
pick d French beans, pickPd Sparrow-graſs, 


ſplit, Capers, Luke Olives, Mangoes, am- 
booes 3 if it be in the Spririg, when Sal- 


nish your Dish in Summer with Flowers | 
and flic'd carv'd Limons, and in the Win- 
ter, with carved Limon, and red and a 


keep its colour, ſome pickled Barberries 
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_ Sallet finely pick d, and lay in one quar- 
ter; you muſt divide your Dish into ſ ml 
many Pars, as to lay a little of all theſe 
Things alone by themſelves, one Mangos 
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garnisb your Dish, and ſet it upon a ſtand: 
in the middle of the Table; let it be the 
flirſt and laſt Dish upon the Table. 


. Roaſt Sturgeon. „ 
Firſt make it boi] well, and when it is 


well boil'd, take it out and clean it, and 
put it upon a Broche, ſtick a few Cloves 
into it, and ſo roaſt it, and in roaſting, 
bhaſte it with Butter and Vinegar melted 
together, and make your Sauſe with the 
Fat that falls from it, and Vinegar, ſmall 


Spice, Cinnamon and Sugar, ſome Roſe- 


mary minced ſmall; and if you will thicken 

it alittle; put in ſome toaſted Bread, and 
make all this boil together, and when your 
Sturgeon is ready, put it off, and put your 
flauſe over it with Sugar, and fo ſerve it 


£ Sturgeon boi. 1 


This fort of Fish is the moſt eſteemed 
of any Fish in the Sea, and therefore you 
may either eat it boil'd or roaſt, as you 


were told how to roaſt it before; ſo if 
you will eat it boil'd, you muſt boil it in 
Wine, Verjuice, Salt and Water, with 


Hyſſop and Fennel, and when it is boil'd, 
let it cool, and when it is cool, eat it with 


Vinegar and Parſley. 
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"= pickle Oiſters. By 
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that can be gotten, fresh and new, at the 
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Tak eight quarts of the faireſt Oiſters | 


full of the Moon, parboil them in their 


own Liquor, then wipe them dry with a 


clean Cloth, clear the Liquor from the 5 of 


Dregs, and put the Oiſters in a well ſear 


ſoned Barrel, that will but juſt hold them, 
then boil the Oiſter Liquor with a quart of 
White-wine, a pint of Wine-vinegar, eight © 
or ten blades of large Mace, an ounce! of. 
whole Pepper, four ounces of white Salt, ⁵ 
four races of flic d Ginger, and t went 


Cloves, boil theſe Ingredients four or fie 2 


walms, and being cold, put them to the 
Oiſters,, cleſe up the Barrel, and keep i:! 


for your Uſe. 


o 


When you ſerve them, ſerve them in a 
| fine clean Diſh with Bay-leaves, round 
about them Barberries, ſlic'd Limon, and 


ſlic'd Orange. 17 | 


If you have a hole one, you may cut 
out a Chine, and keep it to broil, cut the 


reſt into pieces or meſſes, and boil it in 


Water, Wine Vinegar and Salt and when 
it is boil'd, you may eat it with a yellow  ::; 
Pepper, or ſome will eat it with Wine ane 
Onions, or it is very good with a lictls.. 


powder of Spice with it in Paſte. 
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To boil a Calf 's:Head with Oi fn. 
Take the Head and boil it with Water 
and Salt, a little White-wine or Verjuice, 


and when it is almoſt enough, then cut 
ſome Oiſters, and mingle them together, 


and a blade or two of Mace, a little Pep- 
per and Salt, and a little Liquor of the 


to the Calf*s-head, and the largeſt Oiſters 


Oiſters ; then put it together, and put it 


upon it, and a flit Limon and Barber- 


ries to ſerve it in. 


* 


. Cod's- Head areſod after the beß manner. 
Cut your Head ſo large beyond the 


TT 


© Gills, that you may have a pretty quantity 
5 of the Body with it ; then boil it in Water 


and Salt, then have in readinefs a quart of 


* — Cockles, with the ſhell'd Meat of two or 


three Crabs, put theſe into a Pipkin with 


almoſt half a pint of White-wine, a bunch 
of ſweet Herbs, two Onions, a little large 
Mace, a little grated Nutmeg and ſome 


Oiſter Liquor, then boil it till the Liquor is 


waſted, add 1 Ladlefuls of drawn 
Butter, then diſn up your Cod's- head on 


Sippets, draining it firſt very well over a 

Chafingdiſh of Coals; then cut your Peaſe 
or Spawn. in thin Slices, and the Liver 
in pieces, take likewiſe the Gill and pick 
out the Bones, and cut it as you did the 
TJ 3 other ; 
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other; diſh up your Spawn, ron about 
the Cod' s- head, and ſome on the top, and 
put all over it the Gill and Liver, then 
pour your Lear on it with ſome drawn But- _ 
ter upon that again, ſticking all your 
Gill bones with Oiſters fryed in. Butter, 
ſtick them on the Spawn alſo, then grate 
on Nutmeg, and diſh it up very hot; gar- 


niſh your Diſh with Limon and Bay: leaves. " 


To bake a Calf . Pye or Pty to cat 
hot or cold. 


Take a Calf s. head and cleave it, then 
cleanſe it and boil it, and being nenen 
boiled, take it up, and take it from the 
Bones as Whole as you can; when it is 
cold, ſtuff it with ſweet Herbs, Volks of 
hard Eggs, both finely minced with ſome 
Lard or Beef-ſuet, and raw Veal, ſeaſon it 
with Nutmeg, Pepper and Salt, break two 
or three raw Eggs into it, and work it to- 
gether, and ſtuff the Cheeks; the Pye be- 
ing made, ſeaſon the Head with the Spices 
aboveſaid, and firſt lay in the bottom of 
the Pye fome thin flices of Veal; then lay 
on the Head and put on it ſome more ſea- 
loning, and coat it well with the Spices, | 
cloſe it up with fome Butter and bake it, 
being baked, liquor it with reh 4 Put. 
gol and fill it Up. by | 
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If you bake the foreſaid Pye to eat hot, | 
give it but half the ſeaſoning, and put | 
ſome Butter to it with Grapes, or Gooſe I big 
berries, or Barberries; then cloſe it up and I Ci 
bake it, being baked, liquor it with Gra- th. 
Vvy and butter beat up thick together ; with 
ice of to drang ²· 1 -- 
| Stew a Lamb's Head. | 
Take a Lamb's head, cleave it, and po 
take out the Brains, waſh and pick the || © 
Head from the Slime and Filth, and ſteep 
ie in fair Water, ſhift it twice in an hour, 
He} 1 as alſo the Appurtanance; then ſet it a 
= boiling on the Fire with ſome ſtrong Broth, | 7; 
| if | and when it boils, ſcum it, and put in a 4 
Wl + large Mace or two, ſome Capers, quarters of | 
wg Pears, a little White. wine, ſome Gravy, Mar- f. 
WI row, and ſome Marigold Flowers, being e 
Will | finely ſtewed, ſerve it on carved Sippets, and N 
wa broth it, lay on it ſlic'd Limon, and ſcald- 
d Gooſeberries or Barberries. 131 
{ 


__ Sturgeon ſouſed to keep a long time. th 
Having drawn your Sturgeon, cut down in 
Vour Sturgeon on the Back in equal Sides | x7 
and Rands; then Waſh it from the Blood | q 
with Water and Salt, then boilit in Water, [ 
4 * Vinegar and Salt till it be tender, then lay in 
ie in ſome place to cool, when cold, bar. 
reel it up cloſe with the Liquor it was ye L 
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Veal Pye. e MN 


Cut your Filler into pieces abi” the. | 
bigneſs of Walnuts, and ſeaſon them wink 
Cinnamon, Ginger, Sugar and Salt; as to 
the Form, you may make what Choice ou 
pleaſe, lay in your Meat with Cheſnuts 
roaſted, blanched and quartered, Dates 
ſliced, and the Matrow of two Marrow-.: 
bones; cloſe it, and when baked; make a 
Caudle of White Wine, Cinnamon, Sugar 


and Ginger beaten up copether and 1 
into the Pye. 


# 


To fool a Breaſt of 2 Side of Lamb, * Hy 


any Joint of Mutton, Kid, Fawn, or Veniſon, 


Bone a Breaſt of Veal, and ſoak it well L i 


from the Blocd, then wipe it dry, and 
ſeaſon the Side of the Breaft with \beaten. 
Nutmeg, Ginger, ſome ſweet Herbs min- 
ced {mail, whole Coriander-ſeeds,'minced 
Limon; pee! and Salt, and lay ſome broad 


ſlices of ſweet 2 2 over the ſeaſoning, 


then roll it into a Collar, and bind it up 


in a white clean Cloth, put it into boiling 
Liquor, ſcum it well, and then put in 


flic'd Ginger, ſlicd Nutmeg, Salt, Fennel, 


and Parſſey Roots, being almoſt boil'd, put 3 
in a quart of White wine, and when it is 


quite boil'd, take it off, and put in ſlices of 


Limon, che gn of two Limons Whole, 


— —— kr 
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_ **— "FF a zen Baye boil it eco co. 
vered to make the Veal look white. 
_—_  _ Thus you may do a Breaft of Mutton, 
er rolled, or with the Bones i in, and 
ſeaſon them with Nutmeg, pepper and 
Fa Salt, roll them and bake them in a Pot 
= | WW. - with Wine and Water, or any Sea or Land 

1 Fowl, being ſtuffed or farced, and filled 
vp with Butter afterwards, and ſerved 
den or Lard the Fowls, bone. and roll 
them. 


r = Tp male Sack-Poſſur. | 

MN © Take eight Eggs, Lolks and Whites, 
_ edc Beat them well together, ſtrain them 
* into a quart of Cream, ſeaſon them with 


Sack, ſtir them all together, and put them 
into your Baſon, and ſet them in the Oven 


two hours. 
Pry Artichoałs, or S 151 Paik 
When they are boiled and ſliced, fitting 
for that purpoſe, you muſt have your Yolks 
of Eggs beaten with a grated Nutmeg or 
two; when your Pan is hot, you muſt dip 


your Pan; when they are fryed on both 


drawn Butter, and to your Potatoes, But- 
ter and We Gar and 1 


Nutmeg and Sugar, put to them a pint off 


i no hotter, than for a Cuſtard, Jet i it and} 


them into the Volks of Eggs, and charge 


Sides; your Lear to your Artichoaks is 


- 
8 


2 


— 


En ES Ss _——— 


TL. 
9 


1 8 


theſe for nee may forve for ſecond courſe 7 


Diſhes.” f 
3 Cd nate a 5 Gove, — 55 
e Gooſe being roaſted and be = 
ſcotch it with your Knife long - ways, ane | 
croſs it over again, (16 that it may be like 
Checquer- work) both within and without, 
then waſh it over with Butter, ſtrow it 


with Salt, put it into a Diſh, with the skin 2 
ny ſide downwards, ſo ſer it before your 


Fire in your Dripping: pan, that it may 
take a gentle heat; 


Fire of Charcole z when it is done, take 
it off che Fire, and baſte the upper ſide -* I} 
with Butter; "and dredge it over wing 
Flour and grated Bread; then turn it and 


froch it on che Fire, and diſh it up in order 
your Sauſe muſt be Butter and Vinegar, 
Muſtard and Sugar; being mingled toge» - 
ther, put it in your Diſh, fo lay on a lictle 
drawn Butter, and arniſh ic with Limon, 
you may lay on Sauſa ages. round Four Diſh, —_ 
if you pleaſe. | 4 


To C eadd Tarkert 


You muſt obſervethe ſame Order as o 
did in the Gooſe, your Sauſe muſt be a lic-- 
tle Gravy and ſtrong Broth, * boiled up - | 
"WEL an 9 and a wit e grated e 1 

x 4 Wien 
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when it hath ſtood a 
while, turn the Other ſide; then lay it on 
your Gridiron, and put it on a moderate 1 
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1 th ficed Nutmeg, - an Anchovy, * a 
==. Ladle of drawn Butter, add a little Salt, 
dilsh up your Turkey, and put your Sauſe 
aal over it; ſtrow it over with n 
_— and garnish it with Limon. 


| | Ti F ena 1 47 1 
Let your Sauſe be a little White. wine 


8 Gravy, half a dozen of the Volks of 


hard Eggs. minced, boiled up with an O- 
ion; add to it a grated Nutmeg, thicken 
nt up with the Volks of an Egg or two, 
with a Ladle of drawn Butter; dish up 
your Hens and pour over your Sauſe, 
ſtrow on Yolks of Eggs minced, and gar- 
Dich ie with Limon. f 


70 make a Fricafie of N ati Her. 


Take them, being boil'd and blanched; 
cute them with ſome Butter, and being 


finely fryed, make a Sauſe with fix Volks 


of Eggs, diſſolved with ſome Wine-vine- 
bu, 9 Nutmeg and Salt. 


7 roaſt a Hen or Pulli. . 

Tate a Pulſet or Hen full of Eggs, 
draw it and roaſt it, being roaſted; brake 
it up, and mince. the Brains in chin flices, 
© fave the Wings whole, or not mince the 
* 2 deere the 2 with the Legs 


"The Suan 1 e in T2 


little Salt: Then have minced Limon, and 
put it into the Grayy ; dish the iger 
Meat in the midſt of che Dich; and he 
Thighs, Wings and Rump about it; 
nish the Dish with Oranges and Limon | 
quartered, and ſerve them up. covered. 


4 Fiogſs tl Lomb ee, 2 Sweet-þ 4 . "i 4 4 


or Chickens, or Veal, or Mutton. 


Boil the Meat in litrle Pieces (if ova. 


flayd and beaten) in the Pan with a ping 


of fair Water, with due ſeaſoning,” When 
it is very render, put ſome Butter to Py. 5 5 
and pour upon it a Liquor made of ſouß 
Volks of Eggs bheaten with a little Four [1 
t is wy) „ 
in motion over the Fire, till it be ſuffici- 
then pour it into a warm 
Diſh, and ſqueeze ſome Juice of Orange 
Jupon it, and fo ſerve it up; if you would 


wine and fome Verjuice ; and kee 


ently thickned; 


have the Meat firſt made Brown fry it 


firſt with Butter, till it be brown on the 


outſide ; then pour out all the Butter and 


whete 3 fte w/ all in the Gravy, In es * * 2 4 


put Water to it, in Which boil it, and do 


lick, 


all as before: II you like Onions or Gar- 15 
you may put ſome to the: Water 3 


Fleſh-broth may be ufed (both ways) in- 
fen of , a d make it more 1 N 


" ; * 228 
W Lat I i 
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Buuter and Oil to fry Fiſh, © 
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Boil Whitings as if you would eat them 


pretty high with Salt; in the mean time, 


wr butter ſome Eggs in the beſt manner, and 


. mingle them with the butter ed Whitings, 
and maſh them well together; the Eggs 


muſt not be ſo many by a good deal as the 


Fiſh; it is a moſt ſavoury Din. 


A4 Hi. b. J 


* 


Put great ſtore of fl 
Currans and Raiſins of the Sun, both above 
and under the Herrings, and ftore of But- 

ter, and ſo bake them. Wk ON 


Ft 
Ei 


"Fr The beſt Liquor to fry Fiſh in, is to 
"take Butter and Sallet-Oil, firſt well clart 
"fied together: This hath not the unſavoury 


Taſte of Oil only, nor the Blackneſs off 


Butter only; it fryeth Fiſh criſp, yellow, 

e LETT 
A Maſhroons Pickled. 
Take what quantity of Muſhroons y 


Wen) them beneath ; if they are ne w, they 1 


73 r 5 = | 
1 7 


in the ordinary way, with thick Butter- 
Nauſe, pick them clean from Skin and Bones, 
and mingle them well with Butter, and 
HpHreak them very ſmall, and ſeaſon them 


Aliced Onions, with 


dulsto 
pleaſe, blanch them gyer the Crown, bart y 
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look as red as 4 Cherry, if old, black!!! 
: this being done, throw them into a Pan: of am 
er- | boiling Water ; then take them forth,” and 
e&, let them drain, when they ate cold, put 
nd them up in your Pot or Glaſs; put thereto ©: 
em Cloves, Mace, Ginger, Nutmegs, whole: 388 
ne, Pepper; chen take White wine, à little 
ind | Vinegar, with a little quantity) of Salt; 
188, ſo pour the Liquor into your Mulhroons, = 
885 and ſtop them cloſe for your uſe all be 
1 = Artichoaks pickled. 
Take your Artichoaks before they are 
cover grown, or too full of Strings, and 
when they are pared round, that nothing 

is left but the bottom, boil them till they bs 
indifferent tender; but not full boil'd, take 
them up, let them be cold; then take gooddgdgd 
Stale beer and White - wine, With a ret [| 
quantity of whole Pepper, fo put them up 

in a Bartel, with a ſmall quantity of Salt, 
keep them cloſe, and they will not be four; .. 
it will ferve for baked Meats and boiled if 
Meats all the Winter. - 


s to 
clari- 
oury 
eſs off} 
flow, 


; " To pickle Walnuts to eat like Mangoes. 12 4 5 1 
Take green Walnuts. before the Shell iss 
Foulstown to any hardneſs in them, pick them ll 
ö 94 ibltrom the Stalks and put them into cold 

Water, and ſet them on a gentle Fire, til! ũ - 
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the outward Skin begins to Peel off; then I co 
take coarſe Cloths and wipe it off, then put 
them into a Tub or Pot, and put Water 
and Salt to them, changing once a day, pa 
for ten or twelye days, till the bitterneſs | na 
and diſcolouring of the Water be gone: [of 
Ihen take a good quantity of Muſtard-J to 
ſeeqd, and beat it with Vinegar till it be- pu 
comes coarſe Muſtard, ſome Cloves of wi 
* Gatlick, and ſome Ginger, and a littleſ an 
beaten Cloves and Mace; make a hole in] m; 
each Nut, and put in a little of this, then] ic | 
take White-wine and White-wine Vinegar to 
and boil it together, and as you are going] Qu 
co take it off from the Fire, put in Pepper, I the 
Ginger, Cloves, Mace, and ſome of the] pic 
=. | Muſtard and Garlick, according to-:yourf the 
= Diſcretion; then put the Nuts into it boil- ma 
| ing hot, then cover the Kettle till rey 15 


= N are cold, then put them into a Jar Glaſs 
= or a well glazed Pot, and keep them under] _ 
| | the Liquor cloſe ty'd down, with Leather Ca 
= "+, Topickle any ſort of Flowers, |, 
peut them into a Gally:pot or doublq,,. 
F'. Glaſs, with as much Sugar as they weigh Sal 

ill them up with Wine: vinegar; to a pin] pe, 
of Vinegar, a pound of Sugar, and aq, 

pound of Flowers, ſo keep them for Sali ſeu 
lets or boil'd Meats in a double Gla!y out 
( PN ON coyverec 
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en || covered over with a Bladder and Leather, 
u! To , . %ß ‚ 
ter] Take your Quinces and ſcald them, then 
ay, pack them ain a ſteep ſtone Pot that hath a: 
els | narrow Mouth, or in a Jar, and take ſome 
e: | of the worſt öf the Quinces, and cut them 
rd-J to pieces, and allo ſome Quince parings, andg 
be- put into ſuch. a quantity of fmall Beer, as 
will fill up the Veſſel, and boil the Paringss 
tele] and pieces of Quince in it, till you haye 
in] made it a good ſtrong Decoction, then ſet 
hen] it by till it is quite cold, and then put it | 
| 


BETHEL 
1 / 
* ä 


gar to the Quinces, and lay the pieces f 
ding] Quinces and the Parings uppermoſt upon 
per, che Quinces, and fill up the Veſſel with the 
the] Pickle, but be ſure lay ſomething to cover 
our them, fo that all be kept under Pickle, ou 
boil-| may uſe them at your Pleaſure. 


* 
Kb 


2 Nel | Ji 3 NG, 4.3 | 
Ila | | To pickle Cabbage ſtalks. , LTP, = 
nde] About Michaelmas, you may take your” © 
ther Cabbage ſtalks a handful or more from tie 
IJCabbage, or fo far as the Pith is good, 


„Iſhave off the out ſide, and cut them in 
duble quarters, half boil them in Water and 
eigbi Salt, then cut the Pith from the outward 
pin Peel, and pickle it in White wine, a little: © 
nd A {tale Beer, bruiſed Pepper, large Mace, a 
r Sa few Fennel ſeeds and Salt; you may licce 
Glalſ out this with your pickled Sallets ] ö. 
vexec FTW. OAT TS; 
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8 i” "To. pickle Linens, which afterwards may 

* * 5 be prefered. @ © , 

iS put the Limons in à deep AAR pot, 
and lay a. Cover over them to keep them 
under the Pickle ;, then make a Pickle of 
Water and Salt fo ſtrong as will bear an 
Ess, and put to them, and let them abide 
WW in it a Month or fix Weeks, or two Months, 
; . and uſe them at your pleaſure. 

_ They are good to mix . a "grind 
Sallet, if mince c. 


8 To piekts Elder, 61 or any ter Buds of Ties! 
| EF in the Spring, that 12 to Fog for N 185 
. Sallets. i 

- Givethem one or two warths with Vine- | 
"ITY Salt, whole Pepper, long Mace, and 
a Limon-peel cut in pieces, then drain 
„ them, and let the Buds and the Liquor 
Cool feverally ; afterwards put them in a 
== Pot, and cover them wich your Pickle. 


'To pickle Grapes, Goolechitreiſs, Barberries red! 
aud white Curran. 5 
Pick them and put them in the Juice of 
Ctabe cherries, Grape -Verjuice other 
' Verjuice, and then barrel them up. 


; W777 pickle French Beans, 

| ; Take French Beans before they be. ripe, 

N ace cut. off, the Ram then take good 
. hs F F FR Age: 
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let it ſtand till it is cold; 1 
Beans and pack them alſo into an F, Wl 
pot, and put Dill between your 1 40 

and put in the Pickle, and cover them <loſe 5 


ſcum it, and put it to your Cucumbets in- 


Water, with Cloves, 


8 


"Tie Dover 8 880 Cookers. 


427, 


q 1 
[2 290 2 
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| = Vinegar, and boil i it with Pep. 


per and Salt, ſeaſon it to your Pallate and 
then take the 


for three Weeks; ; then take the Pickle and 


boil it, and put it to the Beans When it is 1 
and cover "them cloſe, and 
when they are cold, Or will be fit to eat. 


boiling hot, 


An 1 way: 0 pickle Cucumberrz 5 


Tanke right Engliſh. Cucumbers, wipe or 


14 them clean, then take as much Wa "Fe 
ter as will cover them, and as much Salt as 


will make it hear an Egg, then boil it and 


to a deep Earthen- pot, and let them ſtand 
three Days and three Nights cloſe covered, 


ſo that the ſteem cannot get out; then take 
ou did 


as much White-wine Vinegar as 


Mace, Nutmegs, 


Ginger, and a little more White Pepper 


than any other Spice, boil your Spice win 
Vour Vinegar, then put the Brine away 
from them, and lay the Cucumbers into 


the Pot, and between each Lay, put Din 
and Fennel and Horſe-radiſh, then put o 


| Vinegar with a penny worth of Roach- A. 
then take a ee 4 Salo 


lum ; 
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Peter, with che Spice, pour the Pickle” 
_ Mcalding hot upon your Cucumbers, cover 
wem cloſe to keep in the Steem, and lay 
a Board upon them to keep them under the 
_  Picklc, or elſe they will grow moldy ; let 
—_ them ſtand about a Month, and they will 
de fit for uſe, they will keep very long, 
being done this way, a Year at leaft.. | 


1 


J pickle Samphire, Broom- badi, Kit leys, 


"I .Crucifix, Peaſe, Pur ſlane, or. the like, 


= from che dead Leaves or Straws, then lay it 
t a Pot or Barrel, and make a ſtrong. 
Brine of white or Bay-ſalt, in the boiling, 
eum it clean, being bod and cold, put 
ns do the Samphite, cover it and keep it 
bor all the Year, and when you have any 


Water, but firſt let the Water boil before 


green, let it cool, then take it out of the 
Pater, and put it in a little Bain or double 
Viol with a broad Mouth, put mow. 
Wine vinegar to it, cloſe. it up cloſe, an 
| — - keep it. 3 . 
1 J17ͥb0 pickle Limon and Orang e- peel. 
_ They being boil'd with Vinegar and Su- 
gar, put them up into the ſame Pickle ; 
Fou muſt obſerve to cut them in ſmall long 
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Laake Samphire and pick the Branches 


occaſion to uſe it, take and boil it in fair 


you put it in; being boiled and become 


Thongs, | 


. 
15 The Queen's 
C 


Thongs, the length of half the Peel of 
your Limon, being pared; it is an hand. 
{ome ſavoury Winter ſallet; theſe ought'to © 
be firſt boiled in Water before you hoi, 
8 them in Sugar. of 1 0 Ks MAPA 10 4 J | 
1 To pickle Turner: 
Take them when they are in their prime, 
pare and ſlice them pretty thin; then take” 
as much White-wine Vinegar as will cover - - 
them, put a good quantity of Dill, and 
_ | a lictle Pepper bruifed ; put them into an 
-5 | Earthen-pot, and lay a board upon them. to -  - 
it keep them down under Pickle ; then ye | 
Ss | them up cloſe, and, they will keep all the 
To keep Aſparagus all the Nar. 1 
Parboil them but very little, and put 
ir ] them in clarified Butter, cover them with © _ | 18 
e | it, the Butter being cold, cover it; about” iſ 
6 | 2 Month after, refrefh them with new 
e | Butter, and bury, them under ground in a 
te | pot Covered over with Leather. "ad 
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To te a her, i 


W. Aſh the Stra wberries, and put them into 3 
the Tart ſeaſon them with Cinnamon, ⁵⁸ü 
Ginger, and à little red Wine, then put 
on Sugar, bake ir half an hour, Ice it, 
ay on Sugar, and ſerve it. | : 
0 A. Tart of the Cream of Fre — 
25 By your Pippins and put them a boil- 
Sow with White-wine; when you have pue id | 
| away the Cores, and when the Apples are i 
=>» well boil'd, beat them in a Mortar wien a 
"17 * Sno and Cinnamon, and Oranges flowers, N 
| and ſtrain it through a Strainer, and put it 
Þ into a Pan ſheeted, and ſo bake it, and 
When it is baked, Ice tc over; and ſo let ve 
it away. 
of 4 Tart of i bottom. 
When your Artichoaks are well boi'd, 
white and peeled, put them into fine Paſte, . 
wich ſweet Herbs, Ciboules minced mall, „ 
ſeaſlon them with Pepper, Salt, Natmeg 
and Butter; cover thein up, and when the 
Tart is ready baked, put in a white Saus ⁶. 
or Lear, with a licels: Wege when you 
lerve it away. | 1 
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Take Orange. flowers, a piece of Sugar, 


- this together like Cream, and put it into a 
Patty- pan, ſheeted with fine Paſte, very 
thin, grate ſome green Cicron over it, and 
hake it; and when it is ready, Ice it over, 
, Ht 7, 


To matt a Codling-Pye. © 25 


ia 


them ſimmer on Embers till they be very 
green; then take them up, and let them 
drain, pick out the Noſes, and leave on 
the Stalks, then put them in a Pye, and 


ot 5 put to them fine Sugar, whole Cinnamon, 


Dic'd Ginger, a little Musk and Roſe- water, 
cloſe them up with a cut Cover, and as 
ſoon as it boils up in the Oven, draw it, 
and ice it with Roſe- water, Butter and 
Sugar. . . 

Wh A Taffetytart. 3 
Having wetted your Paſte: with Butter 
and cold Water, roll it very thin; then 
lay. Apples in Lays, and between every 
Lay of Apples, ſtrow fome fine Sugar 


let them bake an howr, then Ice them with 
Rote-water, Sugar zind Butter, and waſh 


l Cookery. | he 5 
e of Berk. ae 


_ a little Butter and the Yolks of Eggs, beat 


Take green Codlings, and codle them, 
peel them, and put them again in the 
= fame Water, cover. them cloſe, and let 


and ſome Limon- peel cut very ſmall; 


N | them 
it \ Ih. — + * | 


———— 
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into fine Paſte, very thin, with Sugar, two 
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3 th ——— 


8 
1 


1 over . the e j Aeg 4 more 1 
fine sugar on them, and put them into 
the ſame Oven again; 3 you oy 21 "how _ 
either hoc. or. cold. 1 N 

„„ Medler.Tait.\! . 

Voir Medlars that are rotten, are only i 
fic for the purpoſe, which you muſt ſtra n 
into a Diſh, and then {et them over a Cha- 
fing-diſh of Coals, ſeaſon it wich Sugar, 
Giger and Cinnamon, adding thereto 
ſome Volks of Eggs beaten ; having boiled 
half a quarter of an hour, lay i it into your "8 
Paſte, being baked, {crape on Sugar. Me. 


Zo make Tarts of Rice. - - 

Boil the Rice in Milk or Cream, being 
tender boil'd, pour it into a Diſh, and ſea- (al 
ſon it with Nutmeg, Ginger, Cinnamon; 0 
Pepper, Salt, Sugar, and the Volks of ſix 
Eggs, put it in che Tart, with ſome Juice 
Orange, cloſe it up and bake i it, being 
baked, ſcrape on Sugar, and ſo ſerve it up, 

Tart of Oranges. 


Pare your Oranges, and Cut Gen) in 
Slices, take out the Seeds, and put them 


a 


Mackrooms beaten, Cinnamon, ſome 
Piſtaches cut, cover it up with the ſame 
Paſte, and when it is baked, Kran it en | 
with Porn hg. >. 6 | 


II. 
1 
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A Tart of green Limon. 


I.lkuis Tart is to be made like the other, 
but do not put in any Piſtaches, but inſtead 
thereof, put in ſome green Citron grated, 
and when it is baked ſerve it away in like 


wanner, as is above faic. 


Wo. AGooſeberry-Tart baked green and clear as Cryſtal. 
Muhen you have formed your Tarts into 
+ what Form you think fit, ſtrow fome Su- 


gar in the bottom of them; then take 


arge round Gooſeberries pick d, and lay 
them therein one by one, covering the 
bottom, and ſprinkle thereon ſome Sugar, 
then lay. on another Lay, and cover that 


with Sugar, and ſo continue doing, till 


Pour Coffins be full; let the Lid of your 


Tarts be carved, and bake them quick, by 


which means they will be green and clear, 
ſo will Codlings bake green, if you order 
them as you do the Gooſeberries, and cut- 
ting the Lids ; but if you would have 


your Fruit bake red, bake them ſlowly, 
and let their Lids be cloſe, 4 
33 green Cream Tart. 
Beat Piſtaches in a Morta, and ſtrain 
them tlirough a Strainer with the Juice of 
Beet: leaves, add to this two Mackrooms, 
the Volks of two Eggs, a little Salt, and a 
picceof freſh Butter, and ſo make Cream of 
it, and put it with Sugar into fine Paſte, 
. BE ts oo 8 but 
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12 — very hit and when) It 1s baked; put 
to it Orange flowers, and pertumed Sugar, 1 


ead and ſo ſerve it away. . 
ed, Tant made of . Wardens, Pears 1 
like / Ty. '\ wt £ ; 


0nd Pip In. iti : N bus Will: 
Fae eight Pippins, five Quinces, 18 1 
Wardens ſix Pears, pare them and ue x | 


neo | them in thin ſlices, then ſeaſon them with. ul 
Su- beaten "Cinnamon, Orange and Citreng 
ake candied and minced, or for want ef thae 1 1 
lay vou may uſe che raw Peels of Limen, or? 


the | Orange,” minced ſma!l'; lay on the Toßpß 
of all two pound of Sugar, then cloſe uß ml 
hat your Paſte; Paſty- pan or Dic, W it tand \ 
| Ice! it, ſcraping on Sugar 1 * 

| 7 25 A Tart of Almond. Creum. jb; Ss. l 1 
by | - Beat a pound of blanch'd Almonds in a 


ar, Mortar, and ſtrain them through a Strainer® * 1 
der with Milk, and make it boil in an Earthen- 
ut- pot, or in a Skillet, keep it {ticring till it 8 


ve be a Cream, then put in Sugar, Cinnamon 
ly, | whole; nhen this is done, put it into A“ 

mond. 'paſte, but marble it a little with the ü 
Juice of Rasberries or red Gooſeherries, ||! 


ain and Orange: flowers in ſerving, it away: a 
of A Tart of Nuural- Cream. 1 
ns, Boil about a quart of Milk a third part = 
a | away, then put in the Yolks of ſix [Epub = 
of f A lictle Salt, Sugar, and à piece of fre Ns 
te, Butter, and ſlid it all „ and let it 
t | 
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cCool, then make your Tart, and when it 
is baked, put over it Sugar, Musk, and 
Orange flour Water, and ſo ſerve it away. 


A made Diſh of Pippin. 


Take Pippins, pare and ſlice them; then 
= boil them in Claret-wine, in a Pipkin or 
between two Diſhes, with ſome Sugar 
"and beaten Cinnamon, when tis boiled 
good and thick, '' maſh it like Marmalade, 
and put in a Diſh of Puff-paſte, or ſhort 
Paſte, with a cut Cover, and being baked, | 
ice it. A Tart of green Peaſe. | x 
Boil your Peaſe tender, and drain them 
well in a Cullender, ſeaſon them with Salt 
and Saffron, and put ſome Sugar and ſweec 


Butter; then bake it almoſt an hour, then 
draw it forth of the Oven, & Ice it, put in 


a little Verjuice, and ſhake them well toge- 


ther; then ſcrape on Sugar, and ſerve it. 
X 7 i, Apple Tat, | 


ſheeted very thin with fine Paſte, and cover 
it over with a thin Cover of Puft-paſte, in- 


Jure it, and let it bake, and when it is 
" bakedſerve it away with Orange- flowers & 
8 Wy 25 5 S pinage Tart. 


Tale the Leaves of Spinage, and put 
6 +, Glaſs 


' 4 ö o „ * Y 7 * 


* 0 2% YL 
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Pare and cut your Apples in ſlices, and 
boil them with White-wine, green Citron, 
Cinnamon and Sugar, then put it into a Pan 


into an Earthen pot, with half a 
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Clas pas White-wine, and then let gm = 
ſtand a withering till al the White-wine be 
conſumed; then take your Spinage and at 
mince it {mall, anck ſeaſon it with Sugar, 


Cinnamon, green Citron, a little Salt, two WA 
Mackroons, and a piece of Butter, put this 


into fine Paſte in a Patty- pan, and bard it 
over, and when it is baked, put to it the 


Juice of Limons, and fo ſerve i it away. 
Prune Tart. 


Stew two pound of Prunes 1 in a8 much 9 | 


Claret-wine as will cover them; being 


tender, ſtrain them, then waſh and rub. | 
them all together, and pour in ſome of tze 
Liquor they were ſtewed in, to waſh tge 
Prunes from the Stones, and this will be 1 
inſtrumental to carry all off but the Skin? 
and Stones; then ſet what you have ſtrained 
over a Chafing-diſh of Coals, with a little 
whole Cinnamon, large Mace, a little 
Orangado and Citron minced ; ſeaſon it 
with Sugar, Roſewater, beaten" Cinnamon li 
and Ginger, let it boil up till it be thickͤ/ 
after this, take out your, whole Spice ; let -- 
not the Walls of your Tart be above an 
Inch and half high, and dry it firſt in an 
Oven you may make it corner d Paſhion, 
either in ſix or in eight, then put in y our © 


Stuff and let no Corner be empty, but 
with Your Pogg 11 it LOVE 3 Ba 


771 8 
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it into the Oven, and let it ſtand a little, 
when you draw it, ſtick it with Lozenges, 
and grape on Sugar. 
» 4. Batter Tart. 7 | 

* Firſt you. muſt beat a little green Citron, 
la Salt, Cinnamon, two Mackrooms, 
2 piece of Butter that is freſh and good, 
with the Volks of four raw Eggs, beat all 
this well together, and put this into a Pan, 
ſmeeted with fine Paſte, and bard it over 
with long Slices of Paſte, and when it is 
"| baked, put to is ſome Orange. loMers, and 
25 8 in ſerving it away. 

Tarte Clare wine. 

Take half a glaſs of Claret-wine, as —_ 
Fier of red Gooſeberries, two Mackrooms, 
the Volks of four Eggs, and make this like 
Cream, ſeaſon this with Sugar, green Ci- 


tron, grated Cinnamon, a little Salt, and 


52 ſmall piece of Butter, and put it into 
fine Paſte, and put to it Orange. en 


when you ſerve it away. 


\ To ſcald and green ſeveral forts of. Fruit, 
Plumbs of all ſorts, and Paper, or 
neting Apples. 

Take them when they are green upon 
the Tree, and put them into à Skillet of 
cold Water, covered very cloſe over a 
| gentle Fire, till they are thorough ſcalded, 
and will peels 0 win 79% have peeled 
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them, then heat a freſh Skillet of fat 
Water, ſcalding hot, and put them into it, bw 
and cover them very cloſe, and ſet ay on 


Will be! in one, two or three hours ; theſs 5 
are for to put r 
© To make Cbeeſe. Cakes. 118 

| Take twelve quarts of Milk from the © 
Cow, turn it with a good ſpoonful of”. 
| Runnet-;. break it well, and put it into 47 1 
large Strainer, in which roll it up and dooẽm, 
that all the Whey may run out into a 
little Tub; when all that will is run gut, 
wiring out more, then break the Curds - 1 
well, then wring it again, and more Whey 
will come; thus break and wring till no 
more come, then work the Curds exceed. 
ingly with your hand in a Tray, till the? 8 
become a ſhore uniform Paſte 3 then put to. © 1k 


it the Volks of eight new laid Eggs, and in 


two Whites, and a pound of Butter; work 
all this long together, in the long working 
(at the ſeveral Times) confifteth the ma- 
king them good ; then ſeaſon them to 
your Taſte with Sugar finely beaten,” and 


put in, ſome Clover and Mace in. ſubtil 
Powder ; then lay them thick in Coffins _ 
of fine Paſte, and bake them. W 
To make range of Limon Tarts, - 
Take en e not candied, ll 
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and waſh them out of the Syrup in warm- 
Water; then dry them in a clean Cloth, 
and then cut them into thin Slices, lay them 
into little thin ſhallow Tarts or in Patty- 
= Pans, then cover them with fine Sugar, 
and ſqueeze on ſome Juice of Limon, to 
= every, Tart, have good Limon, and be- 
WW fore you lay in any Orange, lay ſome ſlices 
of raw Limon all over the bottom, which- 
=_ muſt be cut very thin, and all the Seeds taken 
out; this way you may make Limon Tarts 
_ = of preſerved Limons, cloſe them and cut 
the Eid in fine- Works and bake them, half 
an hour will bake them, when baked; 
draw ſthem, then waſh the Lids with this 
LToeeing; Take the Whites of two Eggs, as 
much double refined Sugar, beat and ſiſted, 
ts will make it into a thin Batter, a little 
Musk or Ambergreaſe rub'd in the Sugar, 
one ſpoonful of Roſewater, beat all theſe 
together, and with a Bruſh, waſh the Lids- 
of the Tarts all- over, then ſet them into 
che Oven cill you ſee the Iceing to riſe and 
lock white, and when cold, ſerve them to 
the Table, ſcrape dugar on the brim of 
c ä 
Take of good Morning- milk, putting 
- Cream to it; à quart of. Cream is the pro- 
portion my Lady uſeth to as much ex þ 
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Joh together; ; make a large round 9 


of the bigneſs of an ordinary T art-late, / - L 


or Cheeſe-plate ; as big as an ordinary firſt 
Cheeſe, that the Market women ſell, Which 


they call Cream-Cheeſe : Thus for want of 


Stroakinęs at London, you may take one part 


of Cream to five or ſix of Mornipg- Milk, 
and for the reſt, proceed as with Stroak- 
ings and theſe will prove as good. 
To make Excellent ſmall Cakes. 7 


Take three pound of very fine Flour _ d 


by the Fire, and put to it a pound and a 
half of Loaf Sugar ſifted in a very fine 


Sieve, and dried, three pound of Currans 
well waſhed and dry ved in a Cloth, and ſet 


by the Fire, 1 — 5 your Flour is well 
mixed with the Sugar and Currans, vou 


muſt put in a pound and a half of unmelted 
Butter, ten ſpoonſuls of Cream, with the .. 
Volks of three new- laid Eggs beat with 
it, one Nutmeg, and if you pleaſe, three 
ſpoonfuls of Sack; when you have wrought 
your Paſte well, you muſt pur it in a 


till it be thorough warm, then make them 


up in little Cakes, and prick them full of 


Holes; you muſt bake them in a quick 
Oven uncloſed. 
To make Apple. Cream. 


. Toke 1 og "Jn" * and lice 1 


Cloth, and ſet it in a Diſh before the Es . i 
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| | Work it Well together, with cold Spring- 


142 The © Dueen g l 6 Cookery. 


ſhred thin, and a little Limon peel cut ſmall, 


To make Curd Cakes... . 


5 % 


cem; Foc put them in a Skillet ps. ; 
= ſome Claret-wine, and a race of Ginger 


| '& a little Sugar; let all theſe ſtand together 
=_ till they be ſoft, then take them off, and 
put them in a Diſh til they be cold, then 
take a quart of Cream boiled with a little 
— Nutmeg awhile, then put in as much of 
dhe Apple: ſtuff to make it of what thick- 
3 dels you pleaſe, and ſo ſerve it up. 


Take a pint of Curds, four Eggs, | take 


. out two of the Whites, put in ſome Sugar, 
= 2 little Nutmeg and a little Flour, ſtir them 
well together, and drop them in and fry 
5 them with a little Butter. . 


To make cold Butter Paſte 75 Tau pans | 
or Paſtyes. _ 


Take to every Peck of Flour five pound 


of Butter, the Whites of ſix Eggs, and 


water; you muſt beſtow a great deal of 
Pains, and but little Water, or you put out 


# che Miller's Eyes; this Paſte is good only 
bor Patty-pan and Paſty. 


Sometimes for this Paſte, put in but eight 


| Yolks of of Bux and but two Whites and 
lx pound o 8 


Butter. 


* To 


burned. 


9 85 a CT Sf 8 
Let! it be only boiling Water and FRN 

without Butter, or put Sugar to it, Which 

will add to the Stiffneſs of it, and thus 


likewiſe all Paſtes for Cuts and Ocangado, 


Tarts or fuch like. 
To make Paſte for thin ba d Meats; i 
The Paſte for your thin and ſtanding 


| bald. Meat, muſt be made with ogy] 


Water; then put to every Peck of Flour, 


boil ſt in your Liquor. 114; v8 
To fry Apple-pies. is 


ale Apples 48 pare them, and 43 


a little Ginger, ſome Sugar, "and a little 


Roſewater ; take your Paſte and roll it 2" 
thin, and make them up as big Paſties as} 
you pleaſe, to hold a ſpoonful or à little 


ſeſs of your Apples, and ſo fry them with 
Butter, not too haſtily, leaſt 9 be 


* woke a Fe 


While. you have ſome Currans boiling, 9 


pare half a ſcore Pippins, and cut them 


from the Core into the aforeſaid Water 
and Currans, boil them tender, and put them 


in a Cullender, there let them drain very 
well, then put them into a Diſh, and when 
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} them very {mall, beat in a little Cinnamon, 1 - 
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of water, 8 and Carraway⸗ (reds. 3 
then roll out two Sheets of Paſte, the one 


of which, place in the bottom of your 


Diſh, and all over the Brims, then put in 


your Ingredients, laying them tound and 
high, wet it round, and cover it with your 


= other Sheet, cloſe it, and carve it about 

the Brims of your Diſh in what form or. 
faſhion you pleaſe; prick the Lid, and 
= When it is baked, ſcrape on Sugar, 


70 ee Almond. Cream. | 
Take half a pound of Jordan 1 
and blanch them, beat them in a Mortar 


*k 75 with four ſpoonfuls of Roſe or Orange- 


flower Water; then take a quart of Cream, 


and put to the Almonds, and ſtir them 


well together; then ſtrain it through a 
Hair-ſieve, and ſet it on a flow Fire, and 


let it juſt boil ; ; then take it off, and ſweeren 


it, but not too ſweet, then put it out into 


| little China:diſhes, and when it is bold. 


| ſerve i it to the Table. | 

Cream called Sack Creams. 4 
Wbilſt three pints of Cream is boiling 
N on the Fire, beat the Volks of eight or 
nine Eggs, with ſome Sack, and put it in- 
to your Skillet, keeping it ſtirring till it 


come to a Curd, then run it through a 
Strainer, and ſave your Curd, FRIED 


aten 


_ Cinnamon | 


A; | 5 om 77 bom: N D Eaſon | 1. with 
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cots: Gitiger, Nutmeg, gat and. 


Roſewater, fo lay it in your Dilb, and 
ſtrow on Cinnamon and Sugar. 


Or only take a quart of Cream 09d bet 
it on the Fire, and wher it is boiled, drop 
in two ſpoonfuls of Sack, and ſtir it well, 


Iſo that you keep it from curdling, then Fas, 


fon it, wich Sugar and Roſe water.. 
Ralberry. Cream. 1 5 | 
You müſt boil up your Creani as. the 


| Former, then take a pretty quantity of Raf- - 
Iberries and mingle with your Cream; 


>ruiſe them well; when your Cream is ales 


moſt cold, eaſon it wirb Sugar and Roſe- E 
Water; Mit them well e ſtrow on 
Pugar, and diſh i . i | 


Lion. Cream. 
Take fix Limons, and pare: chem a 


Ain, and ſteep the Parings in a N 
Bir Water, that it may be very ſtrong of 


e Limon- peel, then ſqueeze in the Juice 
f the Limons, then add to it three ſpoon - 
ls of Orange-flower Water, and the 
hites of eight Eggs, and two Yolks beaten 
ery well ; 
Ve, and ſweeten it to your Pallet with 
Loaf. ſugat, and ſet it on the Fire, 
eping it ſtirring all one Way, till it be a 
ick Cream, then put it_in_fmall chin 
ran Boule Seen, and ſoule. it.. 


then ſtrain it through a Hair- 
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e and lay due : Cream and let it rell 


6 


Orange Cream. a | t 

. You muſt uſe Orange- peel, and the Juice Hh 

as directed inthe Receipt for making Limon- 1 

eg Cream, only uſe Volks of Eggs tothicken | 
| it, and a little Saffron, if .the Colour bel 
not deep enough.  _ „ Te 
Codling- Cream n 


be a dozen and half of fair Codlings, t. 


and codle them, then skin and core them, C 
alter this, beat them in a Mortar, then take] t! 
three pints of Cream, and mix them well le 


together, and ſtrain it into a Diſh,” and] it 


mix it with Sugar, Sack, Musk and Roſe- fi 
water, you may order any Fruit after the] tc 
ſame manner if you pleate. 8 


Whipt-Cream. N 1 
Take a quart of Milk and put it into anf y 


Earthen. pan, with a quarter of a pound] e1 


of Sugar; take alſo one pint of ſweet} w 


Steam, which you muſt mingle with your ſe 


Milk gradually, as you are whiping with 


Vvour Rods; take off the ſcum by degrees, 


and put it into a Diſh aſter the form of af} tv 
Pyramid. ; th 

Or thus, Take Milk and put it into a 
large Bowl or Baſon, and whip it with 
Rods till it be as thick as the Cream that 
comes off the top of a Churn, then lay 
fine Linen  Clouts on the Saucers; being 


LAW C 


then ſtrain them, then put your 


middle of the Cream of the Milk, 
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two or "three hours, then turn it into * 


Silver Diſh with raw: Cream, ſugar it, 2 2 
ſerve i it up. TE 
Wy * Ie? * 1” On 16 

Take three Gallons of new Milk, ſet it 
on the Fire till ĩt bofleth, make a hole i in the 
then 
take a pottle or three pints of very go 
Cream, put it into the hole you made in 


the middle of the Milk as it boileth, and 


let it boil together half an hour; then Pult 


it into three or four Milk pans, ſo let it 


ſtand two Days, if the Weather be not 
too hot, then take it up in Clouts with a 
Scummer or Slice, and put it in that which 
you will ſerve it in; if you like it ſeaſoned, 
you may put ſome Roſewater between 
every Clout,” as you lay one upon another 
with your flice i in the Diſh "ou mean to 


lerve it in. 


Red 6 Cream. 


Bruiſe your Currans with a Ladiefol or 5 wo 


two of your Cream, being firſt boiled. 
ſtrained - 
ſtuff to the ſaid Cream, but not before it be 
e 6 cold, and it will be purely red. 
- - Thench Barley. Cream. * 
Take half a pound of goed Peel berley, 
and waſh it in fair Water, and ſet ut ee 
the Fire to. boil in 2 quart, of new. OG 
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put in txo blades of Mace, and a little 


Cinnamon, let it boil till it is very tender, 
then ſtrain the Milk through a Cullender, 


put to it a quart of good thick Cream, 


beat ſix Eggs, abating two of the Whites, 
with two ſpoonfuls of Roſewater or Orange- 
flower Water, and ſtrain them through a 


Hair. ſieve ; then take a little of the Cream 
and Milk and mix with the Eggs, put in a 
little Salt, and ſweeten it to your Taſte, 


put in the Eggs, and ſtir it upon the Fire 


kill it is ſcalding hot, but it muſt not boil ; 
then put it out into China: Diſhes, or Cream- | 
Bowls, and eat it either hot or cold. 


9 


Qu uince. Cream. 


* 
- 


I Takea convenient quantity of Quinces, 
and when your Water boils, put them 
therein; when they are tender boil'd, take 


them up and peel them, ſtrain them and 
mingle them with fine Sugar, then make 
it of a convenient thickneſs with ſweet 


Cream, or you may boil the Cream with a 


flick of Cinnamon, but put it not to the 

Quinces till it be cold; in the fame man- 
ner you may order Wardens or Pears. 
„e ods 


It matters not what your Plumbs ate, ſo 


they be fair; and put them into a Diſn 


Wich ſome Sugar, White wine, Sack, Cla- 
ret ox Roſe water, cloſe them up with Patte, 


"and 


A! 
al 


The Queen's Ropal Cookery. 14 : = 


and bake chem; then ſet them by to cool, 
„ | and when they are cold, put in raw Cream, 7] 
5 or that which is boil'd with Eg85 3 ſcrape _ 
> en Sugar. : ” 
IF Un 9 57 7; EY Cad, . 
2- Take to a quart of Cream, ten Eggs, hat” - 
A 4 pound of Sugar, half a quarter of ac 9 
n | otnceof Mace, half as much Ginger be 
a || ten. very tine, and a ſpoonful of Salt, 
2, ſtrain them through a Strainer, then, the = - FM 
re Forms being finely dried in the Oven, 
; in them full on an even breadth, and bake” I} 
n. | chem fair and white, draw them, and: 
Giſh them-on a Diſh and Plate, then ſtrow 
ofr them Biskets, red and White; ſtick Mufſ-  - 1 
s, cadines, red and white, and ſerape anden 1 
m Þ double refined. Sugar. e 
ke Gooſeberry-Cuſt ard, | Ne 
1d Take as many Gooſeberries as\ you [ 
ke pleaſe, boil them till they be ſoft, then 
et take them out, and let them ſtand and 
1a. | cool, and drain them, draw them with + 
he your hand through a Canvas Strainer, thei” 4h 
n- put in a little Roſewater, Sugar, and three? 
5 Whites, and ſtir them all together, pur 
them in a Skillet, and ſtir them apace, elſe. 
ſo they will burn, let them ſtand and cool 4 
iſh little while, and take them off and put 90 
la- 1 1 in a Sal 
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Take two pound of Almonds, Socks 


and beat them very fine with Roſewater, 


then ſtrain them with ſome two quarts of 


Cream, twenty Whites of Eggs, and a 


pound of double reſined Sugar; make the 
HPaſfe as aforeſaid, and bake it in a mild 
Oven fine and white, garniſh i it as before, | 


and ſcrape fine Supar over all. 
Cream Cuſt ar di. 


Strain your Whey, and ſet it on the 
ns: Fire, make a clear and gentle Fire under 


your Kettle; as they riſe, put in Whey, 


fo continuing till they are ready. to ſcum; 
then take your Scummer, and put them on 
the bottom of a Hair-ſieve, ſo let them 


drain till they are cold; then take them off, 
and put them into a Baſon, and beat them 


with two or three ſpoonfuls of Cream and 
Sugar, 


Short and Criſp Cruft for Tarts and Pes, 


Jo half a peck of Flour, take a pound 
and half of Butter, in this manner; put 
your Butter with at leaſt three quarts of 
cold Water (it imports not how much or 


how little. the Water is) into a little Kettle 


to melt, and boil gently; as ſoon as it is 


melted, ſcum off the Butter with a Ladle, 
pouring it by Ladlefuls, (one a little after 


another, as you knead it wich the Flouc) | 
1 
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to 1 of the Fa which you ks not wa 
all at once, that you may the better diſcern 
| how. much Liquor is needful, and work it 
Very: well into Paſte; When all your Butter 
is kneaded, with as much of the Flour 
as ſerves to make Paſte of a fitting Con- 
ſiſtence, take off the Water that the But- 
tet was melted in, ſo much as to make the 
reſt of the Flour into Paſte of due con- 
ſiſtence; then join it to the Paſte made 


e 


e | with Butter, and work them both ver — I 
t | well together; of this make your Covers 

f and Coffins thin: If you are to make more ll 
3 | Pafte for more Tarts or Pyes, the Water ll 
2 | that hath already ſerved, will ſerve. applet -. m8 
a | better than freſh. - £7 
1 make Gooſe-Pyes, and ſuch of thick Craft _ 
1 You muſt put ac leaſt two pound af \Buc-: ll 
d ter to half a Peck of Flour; put no more 


Salt to your Paſte than what is in the Butter, 
7 which muſt be the beſt new Butter that i is 
d {| fold in the Market. 1:68 


t To make Almond. Batter to look white." 1 70/7 208 
f Take about two quarts. of Water, wp 9 
r Hams of a Manchet, a blade or two g 

e | | Mace, and, and boil them together a quar- 
is ter of an hour: ; then let it be cold, ten 
„ | take a pound oſ {weet Almonds, and bine | af 1 
r them, and beat them with dur or we Wb 
73 ſpoonfuls of Rolawarer till they arg very 
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and ſt ir it well together, and ſtrain it thro? 


2 Hair-ſieve, then put it into a Preſerving- 

Pan, and make it juſt. ready to boil; then 
take the Juice of half a large Limon and 
put in it, but ſtir it very well, and when 


you ſee it ready to turn, take it off from 


the Fire, and take a fine Napkin, and pour it 


all over the Napkin, then ſcrape it all toge- 


ther with a Spoon, and tie it hard with a 


Thred, and let it hang in the cool till the 


Morrow, then ſweeten it to your Pallet, 


and if you pleaſe, you may perfume it with 


. and ſerve it up to the Table. 


Zo. made Balmangir. 
Take to a quart of fine Flour a quarter 


of a pound of Butter, a quarter of a pound 
of Sogar, a little Saffron, Roſewater, a 
little beaten Cinnamon, and the Volk of an 


Egg or two, Work up all cold together, with 


| a little Almond. Milk, LE 


Balmanger anoſ ber Way: 


Boil or roaſt a Capon, mince it, and 
lamp it with Almond Paſte, and ſtrain it 
Seither with Capon-Broth, Cream, Goats- 
milk, or + other. Milk, ſtrain them with 
. ſome Rice-flour. Sugars and Roſe water, 
boil it in a Pan like Pap, with a little Musk, 
and ſtir it continually in the boiling, then 
Nut it ines Forms of. FAG 4 
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fine, then put. them i into the boiled =o | 


To- 


ch 


ir 
ts 


ich 


| to a quart of Flour, a quarter of a pound 2 
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To make your Paſtefor the Nen 13 


of butter, and the Yolks Of four Eggs; boi! k 
your Butter in fair Water, and put the Volks 
of the Eggs on one ſide of your Diſh, male 
up your Paſte quick, not too dry, . and 3 
make it ſtiff. a 
My Lady Barclay' ſweet Meats of i 1 
My Lady Barclay makes her fine Apple. 
Gelly with Slices of John Apples: 899105 ** 
times ſhe mingles a few Pippins with the 
Johns, to make the Gelly; but ſhe likes . YG 
beſt the Johns ſingle, and the cooler is 1 Ir 
paler : Firſt, fill the Glaſs with Slices cut 
round wiſe, and then pour the Gelly into +» if 
to fill up the Vacancies: The :Gelly muſt | 
be boiled to a good ſtiffneſs, then when 1 ie”. 5M 
is ready to take from the Fire, put in fome | 
Juice of- Limon, and of Oranges if vou like 
it ; but theſe muſt not boil; yet it maſt © 
ſtand a while upon the Fire ſtewing i in good 
heat, to have the Juices incorporate: and 
penetrate well; Ambergreaſe doth WEE 
in this Sweet- meat; Gelly and ſlices f 
Golden Pippins, made as of John DEM. 8 . 
and Pippins, are exceeding good N 
 Gelly of Quinces by' Sir K B Ro 
The Quinces being very ripe, and Ba 
been long gathered, I took twelve Re, 
e dcs and the 5 of tee others fi 
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which made two pound of Juice; and I bo 


made a ſtrong Decoction of abont twenty I Cl 
four others, adding to theſe twenty four | iti 
(to make the Decoction the ſtronger and | Pi 
more ſlimy the Qores and Parings of the || it 
twelve in quarters, and the Cores and Par- |} tv 
ings.of the twenty four, and the Quinces || tt 
-fliced: All theſe boiled above an hour and an || ti 
half in ten pints of Water, then I ſtrained 
and preſſed out the Decoction, and had 
between four and five pounds of ſtrong De- 
coction; to the Decoction and Syrup I put 
three pounds of fine Sugar, wich being 
— diffolved and ſcum?d; I. put in the quarte:s, 
often turning, them, and in near three 
quarters of an hour it was enough.; when 
it was cold, it was ſtore of firm; clear, 
red Gelly, and the quarters very tender and 
well penetrated with the Sugar: I found by 
this making, that the Juice of Quinces is 
not fo good to make Jelly ; it makethit 
ſometimes running like Syrup. p 
To make the Cordial Re fkorative Felly. 
Take a pound and half of the beſt raſped 
Harts-Horn, and put it into à large Pipkin, 
and put to it a Gallon or ſive quarts of 
Spring-water, a pound of Eringo- roots, 
blanched and beaten in a wooden or ſtone 
Mortar, but beat them not much more 
than to bruiſe them, that the 1 
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very great Reſtorative. 
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boil out of them; take alſo four Ounces of 
China roots, and cut them in very thin 

ſlices, and put into the Pipkin, and ſet the 
pipkin on a gentle Charcoal Fire, and let 
it boil gently five ot ſix hours, till about. - 
two thirds of the Water is boiled away; 


then take it off the Fire, and ſtrain ic 


through a Hair-fieve, then: take three pints 
of Wine, the one half Canary, and hs 
other half White: wine, and the Whites of WS 
ten Eggs, beat the" Wine and, Eggs very 
well together with a white Whisk, and 
have the Pipkin cleaned, and the Liquor 
al moſt cold, and put the Wine and that 
all together in the Pipkin. and ftir it well 
together; then put ro it a quarter of an 
ounce of Cinnamon, a large Nutmeg cut 
in large bits, the Juice of KWO Limons, and 17 
the Peel of above half a Limon, and as 
much of Orapge peel pared. very thing; 
alſo the Juice of tWo Oranges, and a pound 
ot double refined. Sugar; let this,boil up- 
on a gentle Fire about half an hour, then 


ſtrain it through a Jelly- bag, till i: is fine 


and clear; let it be ſtrained into a China- 
Baſon, or a fine Earthen-Baſon, ar hear 
the Fire, that it may not grow cold h the 
Bag; this Jelly may be eat cold, or warmd 
in a Porringer and drank warm, and is a 
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Knuckles of Veal, waſh them very wal. N 
and let them ſtand twelve Hours in Water, 


then boit them in Spring: water from five. 
Quarts to a Gallon ; aſter this, 


ſome Roſewater, double refined Sugar, 
ſeven ſpoonfuls of Oil of Ginger, far 
-» fpoonfuls of Oil of Nutmeg, a Grain and 


an half of Musk tied in a fine Linen. cloth, 
when you have boiled all theſe together, 
2 ut it into an Earthen Diſh, and ſo let it 


and for your uſe; when it is cold, ſerve 


it in llices or otherwiſe. 


.The Nuten s preferwing Woman's fine white 


Gelly of  Quinces. * | 
Take 'Quinces newly from the Tree, 


: wipe them clean, and boil them whole in 
A large Quantity of Water, the more the 
better, till the Quinces Crack and are ſoft ; 
eſs out their Juice hard, but ſo, that | 
only the Liquor run our, 
Pap; take- three 
Liquor. being ſettled, and one. pound of 
nne Sugar, and boil. chem up to a Jelly, 


but none of the 
pound ol this ſtrained 


with a moderate Fire; they may require 


negr an hours boiling to come to à Jelly, 
"the- Tryal of that is, to take Aa thin Place: 


and 


| — 


let the 
Liquor ſtand; and: when it is cold, pare 
away the bottom and top, then put to it 
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melted with cold Water, and let it ſtand 
in them ſour or fire houts:; then reverſe 
the Plates that ĩt may ſhale and fall out, 1 
ſo put the Parcels up in Boxes 
Fell of Red Cnrrans. | | 
Set them over the Fire; that their Juice 
may ſweat out; preffing. them all the While 
with the back 65 your preſerving . 
to ſqueeze out of them all that is good 5 
when you ſee all is out, ſtrain the Liquor 


| from them, and let them ſſ and to ettle 
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a" wet it with fair Water, 8 drop a I 
little of it upon the wet plate; ; if it ſtick. | 
to the Plate, it is not enough, but if it 
falls off (When you ſtop the Plate) without 
ſticking at all to it, then is it enough; then 
put into it flat, ſhallow Tin Forms, firſt 


for five hours, that the groſs Matter may. 


link to the bottom ; then take the pure = 4 
Clear, and to very pint of it, put hre? 


quarters of a paund of fine Sugar, and boll. 


them up wich a quick Fire, till they come 
to a Jelly-height (which will be in les 
than a quarter of an hour) which you max 
try with a drop upon a Plate ; then take it 
| off, and when it is cold enough, put it into 
a Glaſs; you muſt be careful to ſcum it, 
well in due time, the thick ſettling will, 
ſerve to add tothe e 0 See Fs 


or they 
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Fiely of Raſoiſſers 
\ Firſt, ſtrain your Raſpiſſes, and to every 


quart of Juice, add a pound and an halt of 
Sugar, pick out ſome of the faireſt, and 

| having ſtrewed Sugar i in the bottom of the 
Skillet, lay them in one by one; then put 


the Juice upon them with ſome Sugar, re- 


ſerving ſome to put in when they boil; 
let them boil apace, and add Sugar continu- 
ROS: till they are enough. 


| Telly of Oranges. | 
Shave your Oranges thin, quarter them, 


and. lay t them in Water three Days, ſpiſt 
_ them twice 2 Day, 


then boil them very 
render in ſeveral Waters till the Bitternels 
be gone; having dried them with a Cloth, 


0 cut them i into thin Slices crols the Quarters, | 
then take their weight of fine Sugar, fill a 
pint of Juice of John- Apples and Spring- | 
Water, ſtrong of the Apples as you can 
make it, then mingle the ſliced Oranges 


and Liquor together, your Sugar being 


finely beaten and wet with Water, 'boil it 


a while, ſcum it, and put the Oranges and 


Apple- Liquor into it, boil it till it be ready 

to Jelly; then put in the Juice of four 
Oranges and Limons together, boil it a 
little after this, and add to it if. 1 8 think 


fit a little Musk and N 


e tied 1 in a 
n 


Hart? - 


Pipkin, with the Juice of eight or nite” 


Phyſicians for a'ſpecial Cordial. 


che Apples, take the clear Liquor, and put bk 


. 
8 


Ke off 
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"= Fares 550 Felly. | 
Take half a pound of Hart's bet TS 
it in fair Spring: water leiſurely, cloſe co- 
vered, and in a well. glazed Pipkin that 
will contain a Gallon, boil it till a ſpoonful 
will ſtand ſtiff, being cold, then ſtrain it 
through a fine thick Canvas or fine Boul- 
tering, and put it again into another leſſer. 


good large Limons, a pound and half of. 
double refined Sugar, and boil it . 8 a 
litſe while, then put it in a Gally. Pot; Or 

{mall Glaſſes, or caſt it into Molds,” or An 
Faſhions' of other Jellies; it 1 held by the. 


Or take half 1550 0 ok. Barts hoh gill: 4” 7 
ted, and a good Capon, being finely clean. Wl 
ſe and ſoaked Fam the Blood, and the Fat. i 
taken off, truſs it, and boil. kt in 4 Pot or 
pipkin with the Hart *-horn, in fair Spring; 
water, the ſame things as the former," 8 

The Queen's preſerving Moman makes ber 

Apples in Tell, tb. 1 

Cut your Apples into quarters (either 
pared or unpared) boil them in a ſufficient © © il 
quantity of Water, till it be very ſtrong of f 


OD. 


to it ſufficient Sugar to make Jelly; and che , 
ſlices of Apples; ſo boil. them all together 
tall the Slices ve enge and x Lit uor 
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Jelly; ; or ycu may boil the Slices in Ab. 
ple Liquor, without Sugar, and make Jelly 
of other Liquor, and put the Slices into it . 
. when it is Jelly, and they be ſufficiently ru 

boiled either way, you muſt at the lafi put be 
ſome Juice'of Limon to it, and Amber and 
Musk if you will: you may do it with ch 
nales and quartered Apples, in deep. || be 
=_ Glaſſes, with ſtore of Jelly about them: Te re 
baxve cheſe clear, take the pieces out of the |} Þ: 
1 Jelly they are boiled in with a Slice, fo as || V 
Fou may have all the Rags run from them, al 
and then put neat clean pieces into clear 
Jelly: The other Jelly is as good to eat, 
and will ſerve as well for Glaſſes, in which | ar 
you ſtand not ſo much upon the out ward Cc 
* Beauty. th 

Feller if all ſorts of Hull. P 
1 T. ake any ſort of Fruit you pleaſe, and” | ar 
out it into pieces, and boil it in Water, | V 

ceeicher more or leſs, according as your | w 
Fruits are in hardneſs or ſoftneſs, andwhen || 4 
1 8 are boiled ſtrain them through a'clean e 
ſtrong Napkin, and get as much Decoction || P! 
from them as you can, and put this De- || ra 

1 coction in a Skillet or Preſerving-pan, with R 
—_ almoſt a quart of Water and a pound of a 

_ Sugar ; let all this boil well together till 3. 
4 W $ your Jelly be made; which you may know- Je 
_ by 18 a little of it into A poen, and 1 * 


* 8 ” 1 25 
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pour it out, and 21 it falls in pieces, 9 = 
not runs nor ropes, then it is made; or 1 
you put it upon à Plate, and it doth not 
run, then it is enough; and when it is thus 
boiled, take it from the Fire, and put it out; 12 75 


And you are to take notice by the way, 


that all forts of red and green Jelhes are 00 * 
be boiled up on a ſoft Fire, and cloſe cove- 
red up in the boiling; but the white muſt be 
boiled uncovered upon a quick Fire; and 
withal, more Sugar to Quinces than 8 


any Fruit elſe whatſoever. 42,5 i 
Excellent Marmalet of Pip ppins. | 
Take the quickeſt Pippins. when they 
are newly gathered, and are ſharp, pare and 


core and cut them into half quarters, put to 
them their weight of the fineſt Sugar, fr Ns 
Powder, put them into-the-Prelerving-pan, 
and pour upon them as -much Fountain» 
water as will even cover them, boil them 
wich a quick fire, till by trying a little upon 
a Plate, you find it 1 when it is 
rom the Fire, ane 


cold; then take it 


put into it a little of the Rhind of Limon ; 
raſped very ſmall; and a little of che yellow 

R hind of Oranges, boiled tender (caſting . 
away the firſt Water to correct, their Bittef- 
neſs) and cut into narrow Slices (as in the 
Jelly of Pippins) and break the Apples ah 

with che back . the Preſerving ſpoon 
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whilſt it cooleth ; if you like them ſharper, 
you may put in a little Juice of Limons a 
- little before you take the Pan from the Fire : 
- whenit is cold, then put it into Pots; this 
Will keep a Year or two; this is the Juice 
of Apples ſtrained out of the Raſped Ap- | 
ples in ſuch ſort as you make Marmalet of 


Quinces, with the Juice of Quinces, would 


not be better than fair Water, to boil your 
Apples and Sugar in. LE 


SEL, preſerve green Apricecks. | 


2 Take green Apricocks when they be 
fmall and tender, peel them and put them 


in hot Water, but let them not boil; let 
them lie there till they begin to be green, 


then take them out and put them into cold 
Water, then boil your Sugar 4 liſſe, and 
let your Apricocks run a little the Water 
Wi from them; then put them into the Sugar, 
and let them boil till your Syrup. be boil'd 
4a perle, after this, put them into an 
Earthen- pan, and let them ſtand eight 
Days, and at the end of eight Days, put 
them into your Preſerving · pan again, and 
make them boil again till your Syrup be 
returned à la perle again, then put them once 
more into an Earthen-Pan, and let them 
ſtand till they are cold, then take them out 
of their Syrup, and lay them upon your 
Ardoiſe, and dry them in your Stove, but 


Turn 


— 
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turn them often till they be dry, 1 


when they are dry, put them into Boxes 


upon Paper, but ſo as they * not touch 


one another. 
And for your dry Anrieocks/ ſet them 


ja running from their Syrup, and turn them 
in oreillier or in round; ſprinkle Sugar in 
Powder over them, to dry i in your Stove. 


To preſerve Fruit Green. 


Take Pippins, Apricocks, Pear-Plutnbs. 99 
or Peaches when: they are green, ſcald them.- 


in hot Water, and peel them or ſcrape them, 


Iput them into another Water, not ſo hot as 


the firſt ; then boil them very tender, tas 


the weight of them in Sugar, put-to-it-as-- 
much Water as will make a'Syrup to cover 
them ; then boil them ſomewhar leiſurely, 


Jand take them up; then boil the Syrup till 


it be ſomewhat thick, that it will ſtick on. 


Ja Diſh-fide, and When they are cold, put 


them together. e 
; To candy Eryhpo: Root e 


Take your Eryngo-Roots and boil them 


reaſonable tender, then peel them and P 
them, then lay them together, then take ſo 
muchSugar as they weigh, and put it into a 


Poſnet with as much Roſewater as will 


melt it; then put in your Roots, and ſo 
let it boil very ſoftly, untill the Sagar be 


| conſumed into the dots, then take them 


: | 68 | and 


bf 


up 
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and turn them, and ſhake them till the 
I . | Sugar be dryed up, and then lay them / 
ol 2 drying upon a Lettice of Wyer until they / 


= becoeld; in like fort, you may candy any | + 
bother Roots, which you pleaſe. f or 


7 ſumption of the Lung. and 
Take a pound of Elicampane-roots, I be 
draw out the Pith, and boil them in two 


An approved Conſerve for 4 Cough, or Cen- izt 


F : . ] | ir 1 hei 
Waters, till they be ſoft, When it is cold, car 
put to it the like quantity of the Pap or an 

roaſted Pippins, and three times their Im 


weight of brown e beaten to I ple 
Powder; ſtamp theſe in a Mortar to a 
Conſerve, whereof take every Morning || p, 
' faſting as much as a Walnut for a Week or 
WW - -2 Fortnight together, and afterwards but] 
WI three times a Week: Approved. tze 
J dry any Fruit after they art preſerved, - or de 
ea lie 
Take Pippins, Pears or Plumbs, and I. 
waſn them out in warm Water from the I. 
Syrup they are preſeryed in, ſtrow them fan 
- over with ſearced Sugar, as you would do I ter 
FPlour upon Fiſh to fry them; ſet them in I ter 
aà broad Earthen-pan, that they may lie one I ge. 
by one; then ſet them in a warm Oven or Ipo 
Stove to dry; if you will candy them ho 
- withal, you muſt ſtrow on Sugar three or 
four times in thedrying, 1 To 


decoction of Quinces three pound, 
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| To Candy e for Sallets, as = Wa, cus 


ſlips, Cloveegilli-flowers, Roſes,” Primroſes, 
Burrage, Bugloſs. 


'Take weight for weight c of Sugar-eandy; | 
or double refined Sugar, being beaten fine 
zut into a Diſh with a a 


and ſearced, and 
little Roſewarer, et them over the Fire, 
and ſtir them with a Silver Spoon, till they _ 


be candigd, or boil them in a Candy 
height Syrup, till you perceive they with 


candy, keep them in a dry Place for 15 
and when you uſe them for Sallets, you 
may, ftrow-them upon your Sallets at yo, 
| Pleaſure, & put à little Vinegar to e 


and diſh them to the Table. | 8 
Preſerved Qninces made by Sir K D — 
. aud ſet dun by himſelf.” 


When 1 made Quinces with Jelly, I uſed” 1 
Of. the 
of Su. 
Fleſh ok 
Quinces two pound and half; the ſecond. _ | 
Time, theſe; Of Decoction two pound 

and a half, Sugar two pound and a quar- 
ter, of. Fleſh two pounds and three quar- | 


the firſt time theſe Proportions ; 


gar one pound three quarters, 


ters; 1 made the Decoction. by boiling 


gently each time fourteen Quinces in a 
pottle of Water, an hour and half, or twe - 
Yhours ; fo that the Decoction was very 


uc of the + 1 boiled the Pa. pf; 


ü 
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| Quinces ſliced, one pound of Sugar, and 
r dne 


3 
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"rings with all the Subſtance of the Quince: 


in thick ſlices, and part of the Cores (ex- 
Fepting all the Kernels) and then let it run 


through a looſe Napkin, prefling gently 
with two Plates, that all the Decoction 
might come out, but be clear without any 


Fleſh or Maſh: The firſt making, I inten- 


ded ſhould be red, and therefore both the 


Decoction and the whole were boiled co- 


vered, and it proved a fine clear Red. This 


boiled above an hour, when all was in: 


the other boiled not above half an hour, 
always uncovered; (as alſo in making hi; 


Decoction) and the Gelly was of a fine 
pale Yellow, I firſt put in the Sugar upon 


the Fire with the Decoction, and as ſoon 


as it was diflolved, I put in the Fleſh in 
quarters and halves, and turned the pieces 


of them in the Pan, elſe the bottom of ſuch 


as lay long unturned, would be of a deeper 
Colour than the upper part. The Fleſh was 
very tender and good, I put ſome of the 
mieces into Jarr-glaſſes, (carefully not 
breaking them) and then poured Jelly upon 
them; then more pieces, then more 
Jelly, & c. all having ſtood a while to cool 


a little. | 


I hite Marmalet of Quinces, the Oueen's-way, 


Take a pound and half ot Fleſh of 


The as Mosel Cookery: 


then proceed as in Sir K 


one pound of a Decoction ds view". 


ſtrong, of 
boil theſe with a pretty quick Fire, till the, 


Quinces boiled in fair Water, 
be enough, and that you eh it Gellieth, © 


* 


way. 2 
ö Ripe Apricocks in Liquid 
Take and peel or pare what quantity of 


ripe Apt icocks you pleaſe, as neatly as you 


can, then make your Water boil, and put 
in your Apricocks, and let them have one 


boil, and ſo take them out and put them in- 
to cold Water, and take them out again, 
and let them drain, then boil your Sugar as 
you do for a Preſerve, and ſo put in your 
Apricocks, and give them a boil or two, 
and ſo ſet them into your Stove, and let 
them ſtand till the Morrow Morning, keep- | 
ing a little Fice always under them 
Green Almonds are done the fame” way 


alſo, only they muſt be ſcoured in hot Wa- 


ter and Sand, or elſe in hot Water only. 
And green Gooſeberries are done the 
ſame way alſo; but they are not to be. 
ſcoured, but the Seeds muſt be taken out, 

To do Cherries liquid, without Stoner, 
Take good preſerving Cherries that are 
ripe, take away their Stalks and Stones, 
and boil Sugar 4 Souſſe, and put your 
Cherries i in ton way Gapake them boil a good 
1 5 pace 
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" ripe, but very whole, 


very carefuily ; this done, take them from 
the Fire, and let them ſtand and cool, then 


et them over a good Fire again, and make 
them boil apace; then take them off again, 
and ſcum them if it be needful, and fo put 

them into Pots, and cover chem up when 


* 15 cold. 
preſerve Kal berries in Liquor, i 

BIS are Rasberries that are not two 
take away their 
talks, and put them into a Flat-botrom'd 
Earthen· pan, boil Sugar 4 Souſie, and 
pour it over your Rasberries, and let them 


ſtand to be coal, and when they are ol, 


pour them ſoftly into your Preſerving Pan, 
and l let them boil till their Syrup be boiled 
4 Zy ple, ſcum them very well in the boil- 

this done, put them up in Pots, and 


9 en they are cold, cover them e and 


RN them for your uſe. © 3 
To candy Barber rie, 
Firſ preſerve them, then dip them duickly 
into warm Water, to waſh off che ropySyrup, 


then ſtrew them over with ſeared Sugar, 


and fer them into an Oven or Stove three 
or four hours, always turning them, and 
+, caſting more fine Sugar upon them, and ne- 
ver ſuffer them to be cold till they be dryed, 
andbegin to look like Wanne, 


8 0 over 2 "WR Fire, and PAT Wie | 
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To make Apricoc- Mine. 


TAKE chree bound of Sugar, and 


three Quarts' of fair Water, let them 


boil together, and take off the Scum 
when it riſeth ; put in ſix Pound of. 


Apricocks, pard and ſton'd; let them 
boil till they are very tender; then take 


them off the Fire, and let them ſtand till 


almoſt quite cold, then take up the Apri- 


cocks and ſtrain the Liquor, and when it 
is quite cold, put it in Bottles, you may 


put in a Sprig or Two of flowered Clary, 
which gives a good Flayour: When the A- 


pricocks are taken up, they will ſerve to 


make Tarts for your Table. 
To make Cherry-Wine, © 


; Take twenty four Pound of the beſt cipe ; 
Cherries, bruile them well, that all their - 
Juice may iſſue forth (if you alſo break 


the Stones, the Wine will have a bitterneſs, 


not ungrateful) Let them continue ſo to 


terment twelve Hours (which will giye the 


Wine a deep Colour, by fermenting upon 
the Skins) then let them run through an 
| 5 ap or Gelly-bag, putting the whole 

Ma „ 


into the Bag. In the Veſſel that the 
Liquor runneth into, put one Pound of the 
beſt double refined Loaf Sugar in ſubtle 


owder, which will be melted. by the 
Liquor; then put it into Bottles, filling 
4 — OR oo one 


169 
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picked, and pour upon them in a deep 
ſtrait- mouth d Earthem Veſſel, fix Pound 


— — 


| them up above half way their Necks, with. | 
in a good Inch of the Corks This will 


keep a Year or more, and be exceeding 


pleaſant and ſtomachical, and will have no 


Dregs in it, and be of a pure deep Claret 
colour ; multiply this quantity, keeping 
the Proportion of Sugar, as much as you 
will, This Quantity will make above fix 


Quarts of Wine; it is the running through & 
the Bag, that makes it ſo clear, I ſhould 
like to put it into Barrels after it is bier 


core, to let it ferment more there ; 1 
think leſs Sugar would ſerve the turn. 


The Lady Newport: makes it near after 
the fame manner; But the firſt picks the 
Stones as well as the Stalks from the Cher- 


ries, then breaks them very Well with 


Hands or Ladle, and after twelve Hours 
fermenting together, ſtrains them through 
a Napkin, wringing it very well, to preſs 


all out that can come; which, ſhe putteth 


into Barrels to ferment with Sugar; and 
after a long time ſettling, draws it into Bot- 
tles; it will draw well to the laſt, if you 
drink it out of the Barrel without bottling. 


Curran Wine, to cool the Liver, and 
cleanſe the Blood. 4 
Take a Pound of the beſt Currans clean 


Cl, 


Tix Dueen' s Royal Cookery. | 


ot Pint of het Water, in which you 
have diſſolved three ſpoonfuls of the pureſt 


and neweſt Ale. Veaſt; ftop it very clole 


till it ferment, then give ſuch vent as is ne- 
ceſlary, and keep it warm, for about three 


Days it will work and ferment : Taſte it 
after two Days, to ſee if it be grown to 


your liking ; as ſoon as you find it fo, let it 
run through a Strainer, to. leave behind all 


the exhauſted Currans and the Yeaſt, and 
ſo bottle it up; it will be exceeding quick 1 


and plealant, and is admirable good to cool 
the Liver, and cleanſe the Blood; it will 


be ready to drink in five or ſix Days after. W 
it is bottled, and vou may fafely dfink 


large Draughts of it. 
To make Gooſeberry-Wine the het Way!" 


T ake to every three pound of Etuit wry 155 


pound of Sugar, and a quart of fair Wa- 
ter; boil your Water very well, 


bolled, bruiſe the Fruit and ſteep i it tWenty 
four hours i in the Water, ſtir it ſometimes, 


then ſtrain it off, and put the Sugar to it, 
then put it into a Rundlet, and ſtop it; let 1 
it ſtand a Fortnight or chree Weeks in cp 

cool Cellar, then draw it into Bottles, and. 
E 


cork it well, and tie down the Corks, 


it ſtand a Monch or two, then 1 it will. be fit + 
to drink, ; 
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In the ſame manner make Currans and 
b Rasberry wine. 8 1 * 
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FT make Cowſlip-Wine. 

Take four gallons of Water, fix pound 
of Sugar, boil your Water and Sugar very 
well together for the ſpace of one hour, 
having put into it the Whites” of fix Eggs, 
well beaten with a white Whisk, in a gal. 
lon of the Water, when cold, ſcum it as 
the ſcum riſeth, then put it into an Earthen 
Pot, and take half a Buſhel of Cowflip- 


flowers clean pick d, and beat them in a 


Mortar, and put them into the Liquor, the 
tiert Morning ſtrain them from the Liquor, 
and fqueeze them very hard ; then take a 
pint of the beſt Ale yeaſt and put it in, 


and when it begins to work, ſpread on both 
fides a large Toaſt very well toaſted, ſome 


of the Yeaſt, and put it in; then put in 
two Bottles of Canary, and one Bottle of 
KRheniſh wine, and the Juice of three 
Limons; afcerwards let it work a Day and 
2 Night, being cloſe cover'd ; then ſtrain 
all out, and put it into a Rundiet, and 


ſtop it cloſe, and after a Month, it will be 


fit to bottle, then diaw it into Bottles, and 


put to it a llump of Sugar in each Bottle, if 


you pleaſe it will keep all the Year. 


My Lord Hollis' Way to make Hydrom:l. 
In four parts of Spring-Water, diſſolve 
| . | . one 
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one part of Honey, or ſo much as che Li- 
quor will bear an Egg boy ant to the breadth». > " 
of a Groat; then boll it very well, and let 


all the Scum. be taken away; he addetn 


53 MW 


jt 
| 


nothing to it but a {mall Proportion of Gin 


in the Liquor after all the Scum is gone, 
and the other half he putteth into a Bag, 


and hangeth in the Bung when it is tunn'd ; ; 2 
the Ginger muſt be very little, not ſo much ü 


ger ſliced, ot which be puttech half to Boi 


9 


as to make the Liquor taſte ſtrongly of it, 


but to quicken it: I ſhould like to add a 


little proportion of Roſemary, anda greater 
of ſweet Briar- leaves in the boiling; as 
alſo, to put into the Barrel a Toaſt of White 
Bread, with Muſtard to make it work; he 


puts nothing to it, but its own ſtrengeh in 
time makes it work of it ſelf ; It is good 


to drink after a Kar. 
To make Quince- Mint. 


Pare your Quinces, and ſlice therm ve - i 
thin, Cores and all, then weigh kg 3 


put them into a Rundlet, with a Tap. 
in it, and to every ten pound of Quinces, 


put a Gallon of well boil'd Water boiling 


hot, ſtop it cloſe, and ſtir it well together 


twelve Days; then draw it off, and to 


every gallon of Liquor, put a pound of 


Loaf. ſugar, and when it 15 well diſſolved, 
| | | tun 
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tun it up into the Rundlet again; if you 
can, let the Rundlet be full that you keep it 
in. Let it be ſtop'd very cloſe, and about 
2 Month or fix Weeks after, bottle it off, 
and keep it for your uſe. . 
Too male Damfin. Hine. 
Dry your Damſins in an Oven, after you 
have drawn your Bread, then to every 
quart of Damſins put three quarts of fair 
Water, but firſt boil it very well, put your 
Water and Damfins into a Rundlet toge- 
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draw it off into Bottles, and in every Bot- 
fle put a lump of Sugar, and in a Month 
or fix Weeks it will be fit to be drank ; when 
you drink it, you may {weeten it to your 
, dd ᷣ of 
1 I.aake a peck of Apples and flice them, 
and boil them in a Barrel of Water till the 
1 third part be waſted ; then cool your Wa- 
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ter as you do for Wort, when it is cooled, 


vou muſt pour the Water upon three Mea- 
" fares of prownd Apples; then drain out 

the Water at a Tap three or four times a 
Day for three Days together; then preſs 
out the Liquor, and tun it up; when it 

hath done working, ſtop it up cloſe; 

A moſt Precious Coſmeticł, or Beawtifying W ater. 
Take white. Lilies fix Drams, Florence- 


each 


> ny ̃ os eee land oy 9 


ther, and let it ſtand fifteen Days, then 


Otrice Roots, Beans, Cicers, Lupins, of 
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Sugar, of each an ounce, Crums of white 


incenſe and Gum-Arabick, of each tw-oßʃ ů w 
Drams, Borax and fether'd'Allom, of en, 
two Drams, the White of an Egg, Cam- 
phire, a dram and a half; infuſe them 
four and twenty hours in a ſuffictent 
quantity of Roſe. and Bean- flour Water, 
equal parts; then diſtill it in B. MM * 


This Water ſmooths, whitens, beautifies 
and preſerves the Complexion of Ladies. 


They may waſh” their Faces with it at any © 
time, but eſpecially Morning and Even- © li 


A Coſmetick Water uſed by the Queen. 


Take che Whites of two new. laid Eggs, ; 


beat the Shells of them to Powder, and 


put them in a quare Bottle, with the Whites, 
and let them be beaten together for three” 


hours ; then put into it four ounces of 


burnt Allum, in fine Powder, beat it two 
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each half an Ounce, freſh Bean-flowers „ 5 g : 
handful, Gum Tragant, white Lead, fine 


hours longer; then put intoit three ounces of ne 


white Sugar candy in Powder, and beat 


it alſo for two hours; then put in it four 
ounces of Borax alſo in Powder, and beat 
it alſo; then take a pint of Water that runs 
from under the Wheel of a Mill, and put 
into it four ounces of white Ferre 
1 W 
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well beaten, mix them well together, ſo 
that it be like Milk; then pour that into 
the quart Bottle with the other Things, at 


four ſeveral times, beating it every time the 
ſpace of two hours, then. ſtrain it through 

2 fine white Linen Cloth, and having 
ot it into the Bottle again, let it be beaten 
for two or three hours longer; and to know 
when it 1s well made and well beaten, is, 
when it froths the breadth of three Fingers 
above it; it will keep a Year. 

It is a very good Coſmetick, it whitens, 


ſmooths and foftens the Skin; ule it only 


three times a Week. 
A Rare Coſmetick of Or N 
Take two pints of Ox's-Galls, digeſt it 
twenty four hours in a bottle fet in warm 


Water, then take Roch-Allom amd Salt of 


Glaſs, or Sand powder'd, of each half an 
ounce, mix them with the Ox's-Gall, and 


put them together into a Matraſs, or in 


the fame Bottle, ſtop it carefully, and {et it 
in the Sun, ſhaking the Bottle three or four 
times a Day; then filtre it through gray 
Paper ; then take one ounce of Purſlane 
finely powder d, diſſolve it in Spirit of Vine. 
gar, then take Borax and Spermaceti, of 


Lach half an ounce, Sugar- candy an ounce . 
and half, Camphire and ſweet Sublimate, 


of 9 000 one dram and a half, mix them all 


well 
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1 The Queen's Royal Too 


tle, ſtop it cloſe, and ſet it in the Sun again 
8 for ten Days, and ſhake it often; then 
5 flere it again, and keep the Liquor for Uſe. 

This Preparation is highly efteem'd b 
S all the Noble Ladies in France, for clear- 
v 


ing the Face from Mocrphew, Freckles, 
and Sun- burning, and to defend it from 
55 Sun- burning: The Face muſt be walhed,-: 
fo with it Evening and Morning; and in the 


Morning you may. waſh.it afterwards with 


Face 0 hit, and waſh at Night 


hh Royal Diſpenfatof 7). 
Wall . 1k, . which is a rare Coſmntich, 
a Freckles and Morphew in the 
w" Face; | FRM | 
Take Water of Night-Shade, Lettice, 
5 Lilies and Sorrel, of each two ounces, 
mix them together, and diſſolve therein 
oneou nce of Litharge of Silver, White 
Ceruſs three Drams, Camphire one Scruple, 
ſet it in the Sun for ſome Days, ſhaking ijt 

or often; then let it ſettle and filtre, or ſtrain 

it. 

The Author recommends this highly, not 

al only to beautifie and whicen the Face, but 

e chat ivis of lo ſmoothing a Nature, that 5 ils 

* PII 1 „ gn WALK 


Water of Lilies or Water Eilies: Lou 
3 may travel in the Sun all day long with the 


Mning ; Mounſieur Charras © || 
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| will make a wrinkled Brow {mooth; it tops! 


5 5 bleeding, and takes off Freckles, Mor- 
puhew and Scabe. 


'To waſh and prepare Night Gl. 70 keep ihe 
Hands white, ſmooth and ſoft. 


Take pure white Wax ſour pound, Sper: 

ma ceti twofounces, Oil of the greater co! 
Seeds, cleanſed and drawn without File, 
and Mapiſtery of Biſmuth or Tinglals, of 
each three Drams, Borax and burnt Allom 
finely powllkred, , of each halt a Dram, 
put them all into a Pipkin, which ſet in a 
Kettle of bot boiling Water "es ben they 
are melted, ftir them ls 
corporate chem; then, hans 
your Gloves in ſeveral Waters, ® 
them twelve hours in Cream, dip W 
this Compoſition whilſt it is hot. 
The faid Compoſition is good iſo ti to 
dip Cloths in, . and Ipread them for to 
line Womens Masks : it preferves the Com- 
plexion of Ladies: The Ladies in Fange 
uſe it for both: It is alſo a good Coſme- 
eick, anointing the Face with it at Night, 
going to Red, walking it off in the Morning 
with ſome Colinetick Water, 


FINIS. 
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